THE NATIONAL MAGAZINE 
FOR EXECUTIVES OF TOWN 
AND COUNTRY CLUBS 














enjoy rewarding flavor 
thats uniquely Old Forester 


Your taste will agree with the promise of 
quality on every Old Forester label. For 
famous bonded Old Forester has fulfilled our 
founder’s pledge of excellence since 1870. 
Old Forester’s ‘‘elegant flavor is solely due 
\\ to original fineness developed with care.”’ 


Always bottled in bond, at full 100 proof. 


©1959, B.F.0. CORP. 


WA Seiler cic The marke” 


KENTUCKY STRAIGHT BOURBON WHISKY « BOTTLED IN BOND » 100 PROOF » BROWN-FORMAN DISTILLERS CORPORATION © AT LOUISVILLE IN KENTUC. Y 






















Modern 


NEW 
STERNO | 


BEVERAGE 
URN 


This beautifully designed beverage urn is made of heavy gauge copper with silver lined 
bowl. It is equipped with a new type of detachable faucet with automatic shut-off. It 
has a heavy duty stand with cast brass legs. Holds 3 gallons of coffee, tea, bouillon, etc. 
For coffee service will serve 75 cups or 120 demi-tasse. It is equipped with brass burner 
cup and regulator for large size Sterno Canned Heat. . . . The beverage urn, like all 
items in our line, is of especially sturdy construction as we use the heaviest metals ob- 


tainable in order to assure years of satisfactory service. 


Catalog No. 695 Sterno Beverage Urn (as illustrated) 


Write for catalog in color and price list. 








STERNO INC. — 9 EAST 37th STREET - NEW YORK 16, N. Y. 
Makers of STERNO CANNED HEAT FUEL 
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HOT PROMOTION- 


COLD 


SEAGRAM-DISTILLERS COMPANY, N.Y.C. 94 PROOF, DISTILLED DRY GIN, DISTILLED FROM AMERICAN GRAIN, 


THERE'S A RING TO THIS PROMOTION...AND IT SOUNDS LIKE BIGGER PROFITS: 


It’s here! Seagram’s great summertime selling pro- 
gram to help you sell gin as never before! Tempting 
full-color food spreads in LIFE and LOOK ... high- 
frequency, high-powered newspaper campaign fea- 
turing Hans Conried... costly, sales-inspiring 


window and interior displays and back bar pieces. 
PLUS free 36-page, full-color WEEK-END BARBEC E 
COOKBOOK to promote food and cold drinks. Back the 
big promotion. More cold drinks mean morecold cach 
for you. Promote the promotable gin...Seagram’s. 


SELL Seagram's AND BE Sute OF SUMMER PROFITS 
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Next Month 





As is the custom, the editors of 
CLtuB MANAGEMENT will present in 
July the best of many food ideas 
gathered from clubs throughout the 
country. The annual food issue has 
become a popular one, one which club 
managers keep to refer to throughout 
the year. 

In this year’s July issue we'll pub- 
lish several feature articles on food 
end food service, as well as a round- 
up of special food variations of fa- 
miliar dishes, from many clubs all 
over the United States. 

Food is perhaps the single most im- 
portant aspect of a club’s operation 
and thus CLuB MANAGEMENT gives it 
this special editorial treatment each 
July, in addition to featuring food 
‘articles throughout the year. 


IFMA Meeting 


The Institutional Food Manufac- 
turers Association held its annual 
marketing conference in Chicago on 
May 8, 9, 10 and 11, prior to the Na- 
tional Restaurant Show. The confer- 
ence was concerned with better ways 
of serving and marketing to clubs and 
other food service operations. 

Fred Weber, manager of the insti- 
tutional department of Ralston Puri- 
na Co., was elected president of 
IFMA, succeeding Herbert F. Moffat, 
manager of the hotel and restaurant 
department of the H. J. Heinz Co. 
T. R. Englehardt of the institutional 
department of Armour & Co. was pre- 
sented the association’s “Key Man” 
award for outstanding contributions 
to IFMA. 


Mexican Food Recipes 


Club managers who are planning a 
“South of the Border” party some 
time this year, will be particularly in- 
terested in the Mexican food recipes 
published in the June issue of Mezx- 
ico—This Month. 

Miss Anita Brenner, the editor, has 
kindly offered to send a free copy of 
this issue to any reader of CLuB MAn- 
AGEMENT who will write her office: 
Mexico—This Month, Atenas 42, room 
601, Mexico D.F., Mexico. Miss Bren- 
ner is the author of several popular 
books about Mexico. 

The magazine, which is published 
monthly in English, is of special in- 
terest to Americans who are planning 
to visit that fascinating country as it 
contains many articles telling of 
events scheduled for the different 
months of the year, and has fine pic- 
tures of Mexican beauty spots. 
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National Cash Register’s new Class 
“61” sales register provides up to 18 
totals for sales information and cash 
credit control. 

Extra machine totals enable a va- 
riety of club departments to be en- 
tered and the register accumulates 
departmental sales, state and federal 
taxes, as well as credit totals. 

For more information on NCR’s 
complete line write Dept. CM, Na- 
tional Cash Register Co., Dayton 9, 
Ohio. 


TURF IRRIGATION 


Practicality and economy are 
claimed for this 4%-inch tiered ash 
tray just introduced by Libbey Glass. 


The new tray is light in weight, . 


will stack and is easily cleaned. It 
has pinch snuffers and can be crested 
on the bottom and wide rim. The 
trays are packed six dozen bulk. 

For more information write Dept. 
CM, Libbey Glass, Owens-Illinois, To- 
ledo, Ohio. 


A new golf ball by Ram, with a 
nylon “live” action center is now on 
the club market. 


Rain Bird Sure-Quick Turf Valves 
Nelson Quick-Coupling Valves 


Rain Bird Sprinklers with Nelson Quick-Coupling Valves 
or Rain Bird Sure-Quick Turf Valves give you more 


sprinkling coverage, greatest ease and economy of 


operation, plus unmarred landscape beauty. 


RAIN 
BIRD 
VALVE 
MODELS 
33 to 77 
Capacities 
10 to 125 
G.P.M. 


GD 


Valve With Key ! Valve With Top Closed ! Valve With Swivel Ell 


The most complete line of turf valves, all Rain Bird 
and Nelson valves are self-closing, foolproof, and afford 
fast, positive coupling and uncoupling without tools. 
Tops are flush with turf, eliminating all hazard to 
players or equipment. Working parts may be removed 
in Nelson valves without taking valve 
casing out of ground. 


Write for helpful literature today! 


th 
V4 fi , Vhs 7! 
7 A474 od f fF - 


In West write to: 


According to the maker, the new 
Ram ball had to be “toned down” for 
tournament play and is still said to 
go yards farther than other balls. The 
manufacturer claims that after the 
ball reaches maximum velocity the 
center snaps back into shape to give 
extra distance. 

For complete information and prices 
write Dept. CM, Brass Ram Corp., 80! 
Salzburg Ave., Bay City, Mich. 


These new shakers are guarantee: 
to keep salt absolutely dry and free. 
running in the wettest weather and 
muggiest climates. 

Each hole in the shaker is sealed 
individually by the rubber gasket in 
the shaker’s top. For double protec- 
tion, the entire top is sealed when the 
shaker is closed. Top is made of white 
vegetable plastic. 

For more information write Dept. 
CM, Lighthouse, Inc., 11 Court St, 
Plymouth, Mass. 


y 
yj 


NELSON 
VALVE 
MODELS: 
MIDGET, 
CUB, 
JUNIOR, 
SENIOR. 
Capacities 
20 to 120 
G.P.M. 








NATIONAL RAIN BIRD SALES & ENGINEERING CORP. } 
627 N. San Gabriel Blvd., Azusa, California : 


In Midwest and East write to: 


RAINY SPRINKLER SALES, 609 West Lake Street + Peoria, Illinois =: 
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you eat 
with a 
napkin, 
too! 













































foffinaster Cellutex ZW” 


TABLE NAPKINS 


Throughout the meal the napkin repeatedly goes 
to the lips. It is a most personal part of your 
service! That’s why people like a one-use, indi- 
vidual napkin. So serve them the best—high-qual- 
ity Hoffmaster Cellutex ‘‘400”’ multi-ply cellulose 
napkins. Large, soft, luxurious . . : throw-away con- 
venience ... the finest napkin of all, including the 
average cloth service (rented or owned). Let the 
Hoffmaster merchant demonstrate this better 
napkin soon. Write for his name. 





more freshness 
(never used before) 


more softness 


meal-long service 
strength 

(fabricized and fortified) 
king-size, dinner, 
cocktail, and 


luncheon sizes 
(plain white or 
custom-printed) 





HOFFMASTER COMPANY, INC., OSHKOSH, WIS. * HOFFMASTER PACIFIC COMPANY, LOS ANGELES 21 


table napkins, table covers, table settings, coasters 





Write advertisers you saw it in CLUB MANAGEMENT: JUNE, 1959 


Latest additions to Jay Dee Prod- 


| ucts’ line of place mats are two colo: 


designs featuring topical subjects. 

One of them, America’s Grand Old 
Cars, shows the 1898 Packard, the 
1906 Maxwell, Ford’s first racing ca: 
of 1896 and several other “gas bug- 
gies.” The other, the Zodiac, furnishe: 
horoscopes for every month of thx 
year. 

For more information write Dept 
CM, Jay Dee Products, 25 Washing- 
ton St., Brooklyn 1, N. Y. 


An entire line of heavy duty and 
restaurant type commercial gas cook- 
ing equipment is depicted in a new 
catalog now available to the club 
market. 

The new catalog shows the entire 
line of ranges, deep fat fryer, special 
burner type broiler and other related 
items. 

For complete details write Dept. 
CM, Morley Manufacturing Co., Mas- 
coutah, IIl. 


Now added to the Cres-Cor line 

of infra-red food warmers are units 

with rigid stems 

t Y) ' for hanging from 

softs or ceilings 

up to 9% feet 
high. 

The units are 
available in two 
hoods styles, in 
three designs 
(standard, deluxe 
and starlite) and 

- . in a_ choice of 

three satin finish- 

es (aluminum, brass and copper). 

They are shipped complete with 

switch and food warmer lamp, ready 
for assembly and hanging. 

For more information write Dept. 
CM, Crescent Metal Products, 18°01 
St. Clair Ave., Cleveland 10, O. 











A special aluminum alloy and u.- 
usual design have been combined in 
the new Townsend diving board ‘o 
create perfect springing action regar4- 
less of the weight of the diver. 











ine 


o 8 


_ 
fades 
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Non-tapering, the board provides 
more flexing action between fulcrum 
and rear anchor point. Strain is great- 
ly reduced because action stress is 
well distributed throughout the entire 
length of the board. 

Complete details are available from 
Dept. CM, Recreation Equipment 
Corp., 724 W. 8th St., Anderson, Ind. 





One of the newer and more prac- 
ical developments in tables for multi- 


‘purpose room use is this unit called 


he Por Table. 

It has the patented Fold-O-Leg fea- 
ture which is a part of the Mitchell 
complete line. Other advantages 
claimed are extreme maneuverability, 
itip-proof, unusual rigidity and dur- 
ability, and compactness. 

For further information write Dept. 
CM, Mitchell Manufacturing Co., 2740 
S. 34th St., Milwaukee, Wis. 


A small-size Super Flaker auto- 
matic ice machine that makes up to 
100 pounds of 
crushed ice daily 
is announced by 
Scotsman. 

An unusually 
compact unit, the 
new model can be 
used either as a 
“built-in” or as a 

— floor-mounted ma- 

chine. It requires 

only three square feet of floor space, 

is just three feet high, two feet deep 
and one and a half feet wide. 

For more information write Dept. 
CM, Scotsman, 505 Front St., Albert 
Lea, Minn. 








Designed to fill a wide variety of 
application requirements is this new 
Thermotainer electric food warmer 
recently introduced by Franklin Prod- 
ucts, 

"ype C-4 is made with four stand- 
arc Thermotainer compartments, each 
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better-than-cloth 
service... 
throw-away 
convenience 





NEW Cellutex ZI” 
TABLE COVER 


U. S. PATENT NO. 2.729.267 


bright white! 
obvious freshness! 


Here’s the fabulous new Cellutex ‘‘400’’ cellulose 
table cover that so many leading restaurants are 
switching to today ...for obvious advantages to 


both themselves and their customers! It marks the pen d fold! 
first major improvement... the first modernization fabricized softness! 
of table covers within memory! It’s the first and only fortified strength! 


table cover that offers better-than-cloth service with 4-ply 
throw-away convenience! Patented by Hoffmaster 
...made only by Hoffmaster! Call your Hoffmaster 
merchant for a demonstration soon. Or write for 
his name. 


economical... 
throw-away 
convenience 
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table napkins, table covers, table settings, coasters 

















For safer floors with lasting beauty... 
Use a slip-retardant wax 
containing LUDOX’ 


(Du Pont’s anti-slip ingredient) 


You benefit two ways with floor wax 
containing ‘“‘Ludox’’. First, there’s 
the skid resistance “Ludox’’ adds. 
Tiny,transparent spheres of ‘‘Ludox’”’ 
exert a snubbing action with every 
footstep... give sure-footed traction. 
Second, you get the lasting beauty 
only a fine wax can give your floors 
... and it’s easy to keep floors beau- 
tiful, because scratches and scuffs 
can be buffed out, without rewaxing. 


Floor waxes containing ‘“‘Ludox’’, 
Du Pont’s anti-slip ingredient, give 
your floors the appearance you want, 
plus added safety underfoot. 

Mail coupon below for more in- 
formation, and a list of suppliers 
of quality floor waxes containing 
‘*‘Ludox’’. E. I. du Pont de Nemours 
& Co. (Inc.), Grasselli Chemicals 
Dept., Room N-2543, Wilmington 
98, Delaware. 











Q eS ee ee — 1 

U D O xX | E. I. du Pont de Nemours & Co. (Inc.) | 

L | Grasselli Chemicals Dept., Room N-2543C | 
| Wilmington 98, Delaware 

COLLOIDAL SILICA Please send me the free booklet describing the advan- I 

| tages of using floor wax containing “Ludox”’, and a | 

| _ list of suppliers of these quality waxes. | 

| Name | 

| Firm Title | 

REG. U. s. PAT. OFF. | Address | 

BETTER THINGS FOR BETTER LIVING | City. State i 

«+» THROUGH CHEMISTRY | | 











equipped with two pair of removable 
and adjustable stainless steel slides 
to accommodate all standard sizes of 
pans, sheets, trays and baskets used 
in the club kitchen. 

For complete information write 
Dept. CM, Franklin Products Corp. 
400 W. Madison St., Chicago 32, Ill. 





The Sun Loafer, a new arm chai: 
currently being produced by Delt: 
Products for their Sunlounger line o 
furniture, has been designed for in- 
door as well as outdoor use. 

With an eye toward space problems 
the new Sun Loafer has been made 
to stack compactly for storage. This 
feature also has been incorporated in 
a special version of the contour chair. 
Both chairs are available in “molded- 
in” colors of coral, yellow, green, 
white or black. 

For more information write Dept. 
CM, Delta Products, P. O. Box 1440, 
Fort Worth, Tex. 


“24 Fresh Ideas to Spark Your 
Menus” is a new recipe collection just 
released by Lea & Perrins, Inc. 

Printed on durable 6 x 4 inch filing 
cards, they are arranged with listed 
ingredients on the left hand side and 
preparation steps on the right, thus 
facilitating the estimation of cost and 
time needed for preparation and 
enabling the chef to see at a glance 
what ingredients are required. 

For a free copy of the recipe collec- 
tion write Dept. CM, Lea & Perrins, 
Inc., 241 West St., New York 13. 


A jaunty air best describes this An- 
gelica uniform innovation for wait- 
resses, in striped 
chambray and 
Monte cloth. 

It features 
shaped bodice 
with seven gore 
skirt with two 
deep pockets in 
popular coat st: le. 
It comes with -e- 
tachable bow or 
neckline acce t, 
bow design b:n- 
dette and separate two-way apron. 

For more information write De.t. 
CM, Angelica Uniform Co., 1427 Oli ’e 
St., St. Louis, Mo. 
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“Our success in using these 
special glasses...has been yy 
outstanding.” ou 


Libbey’s Footed On-The-Rocks, and 
¥ooted Hi-Ball, crested for distinc- 
‘ion and merchandising appeal, are used exclusively for 
var and beverage service at Stein’s Hideaway. 


Mr. Nathan Stein, owner of this popular Cincinnati 
rendezvous, has found that this glassware service “can 
be effectively merchandised to increase beverage sales 
and profits.” Another merchandising idea used by Mr. 
Stein is to pre-chill each On-The-Rocks glass, so that 
when served it has a coating of frost . . . adding eye- 
appeal and a remembered touch to bar service. 


In any bar or restaurant operation, Libbey Safedge® Glass- 
ware can benefit you. The wide range of patterns, in all 
sizes—each of which can be crested with your design or 
motif . . . the durability and resulting economy — further 
assured by the famous Libbey guarantee: “A new glass if the 
rim of a Libbey ‘Safedge’ glass ever chips”. . . the immediate 
-availability of your every glassware need from one single, 
reliable source . . . all add up to the fact that Libbey. Safedge 


Glassware is your best buy. 


For full information about this attractive glassware, see 
your Libbey Supply Dealer or write to Libbey Glass, Divi- 
sion of Owens-Illinois, Toledo 1, Ohio. 





The glasses provide an attractive back 
bar setting at Stein’s Hideaway 
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Footed On-The-Rocks, 
7-0z. No. 01530 

(Old No. 8047) 

The cresting provides 
a 3¥2-ounce line 


a coronene 








Footed Hi-Ball, 
10-oz. No. 01710 
(Old No. 8037) 





LIBBEY SAFEDGE GLASSWARE Owens-ILuINoIs 


AN (i) PRODUCT 


GENERAL OFFICES + TOLEDO 1, OHIO 
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Rastetter Chairs that Fold 
are built like a bridge 


which has been in daily - 
use at the Hotel Van 
Orman, Fort Wayne, 
still shows no 

under heavy weight. 


No glued joints here. 
Steel braces used. 

Steel hinge securely 
unites rear and front 
legs and seat frame. 


As in the construc- 
tion of a bridge, the 
Rastetter steel Hinge 
and Brace distrib- 
utes weight and 
stress evenly. 


LOUIS RASTETTER & SONS CO. 
1320 Wall Street ¢ Fort Wayne, Indiana 
Please send your free portfolio showing complete line of 


Rastetter wood and magnesium Chairs that Fold. 
C) Have your representative call soon. 
Name 
Club 


Address 


City State 


er | 


Stee/ Hinge and Brace construction makes 
Rastetter Chairs that Fold far stronger than 
conventional chairs of equal weight. 


Turn a Rastetter Chair over and notice the scientific “cen- 
tilever”’ construction of the steel hinges. Every weakness of 
the ordinary chair has been eliminated. The stress spreads 
over the six-inch plates on the rear legs and the five-inch 
plates on the front legs. 

You also get style and comfort with Rastetter Cha rs 
that Fold —21 models from which to choose. Each chair is 
designed to reduce seating fatigue. Mail the coupon tod :y 
for more information. 


LOUIS RASTETTER & SONS COMPANY 
Fort Wayne, Indiana 
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CMAA Conference 





Pittsburgh, the City of Tomorrow 
And Gateway to the Future 


By Joseph Orecka, Promotion Chairman 


We invite you to visit the “New 
Pittsburgh” in 1960 for the 33rd Na- 
tional CMAA Conference, Penn-Sher- 
aton Hotel, January 20-23, 1960, Pitts- 
burgh, Pennsylvania. 

Pittsburgh welcomes you to the 
steel center of the world, best known 
as the Land of the Midnight Sun, 
created by the furnaces whose radi- 
ant glow lights the night sky, etching 
the newest skyscrapers in a beautiful 
contrast of steel, aluminum, concrete, 
and shimmering glass against the 
clear black sky. 

Out in Oakland, Pittsburgh’s Civic 
Center, in an area of less than one 
square mile, millions have been spent 
in advancing and nourishing the city’s 
cultural, health, educational and rec- 
reational resources. In this area are 
four excellent colleges and univer- 
sities, Carnegie Library and Museum, 
the Stephen Foster Memorial, Forbes 
Field, home site for the Pittsburgh 
Pirates, Pitt Stadium, site of the Civic 
Light opera, as well as the Syria 


Mosque, home of the Pittsburgh Sym- 
phony and the Pittsburgh Opera. In 
the center of this area stands the 
towering University of Pittsburgh’s 
“Cathedral of Learning” 43 stories 
under whose shadows a young doctor 
by the name of Salk now works 
through the midnight hours to dis- 
cover a cure for cancer. 

At the point, as we know it, where 
the Allegheny and Monogahela Rivers 
meet to form the Ohio River, is a 23 
acre plot which has been developed 
by the Equitable Life Assurance So- 
ciety of America and occupied by 
skyscrapers built of materials manu- 
factured in Pittsburgh; also, in the 
point area is “The Point State Park,” 
having as its greatest attraction a 
blockhouse, “the original blockhouse 
in Fort Duquesne,” a sightseers must, 

Pittsburgh is the home of the 
world’s first full-scale commercial nu- 
clear power plant, the world’s first 
industry-owned nuclear testing re- 





COMMITTEE. 





Telegram 


DEAR FELLOW CMAA MEMBER: WE WANT TO EXPRESS 
OUR EAGERNESS IN LOOKING FORWARD TO SEEING 
YOU IN THE "CITY OF THE FUTURE" AT OUR PENN 
SHERATON HOTEL HERE IN PITTSBURGH AT OUR 
CONFERENCE ON JANUARY 20 THROUGH 23, 1960. ONE 
OF OUR HIGHLIGHTS WILL BE THE TOUR OF THE STEEL 
WORKS AND THE H J HEINZ FOOD PLANT. WE ARE 
PLANNING A VISIT FOR YOU TO SEVERAL OF OUR CLUBS. 
DON'T FORGET OUR KEY TO THE TREASURE CHEST. 

T MAY BE YOUR KEY FOR PLANNING TODAY FOR 
TOMORROW'S SUCCESS. REMEMBER PITTSBURGH IN 
IXTY—JOHN POLANSKY CHAIRMAN OF PUBLICITY 
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actor and the world’s first atomic 
engines. 

You who have been to Pittsburgh 
in years gone by may recall the smog, 
the old wooden ramshackle buildings 
in the Point area, and the unattractive 
general appearance of our city. The 
Pittsburgh Smoke Control Authority 
has done such a magnificent job of 
eliminating the heavy clouds of in- 
dustrial smoke from the city’s sky 
that now other cities of the nation 
visit here to acquaint themselves with 
the knowledge gained by the Pitts- 
burgh program. Here are the latest 
developments in Pittsburgh. 

1. Hilton Hotel, the latest Hilton 
Hotel under construction. 

2. Gateway Center No. 4, a 20-story 
office building. 

3. New Fort Pitt Bridge, double- 
deck, and tunnels connecting Park- 
way East and Parkway West. 

4. Civic Auditorium, a 25 million 
dollar building accommodating 16,000 
people under a retractable roof and 
(as Texas says) the only one of simi- 
lar type in the world today. 

This is Pittsburgh, your host city, 
a city where dreams come true, an 
inspiring setting for a national con- 
ference of forward-thinking execu- 
tives interested in creating a better, 
more gracious world. The current bil- 
lion-dollar redevolpment program has 
made Pittsburgh one of the most pro- 
gressive and stimulating cities in 
America today. The Pittsburgh Chap- 
ter of the CMAA looks forward to 
showing their fellow members and 
guests some of the reasons why 
Pittsburgh is a must in ’60. 

Watch the forthcoming issues of 
Cius ManacEMENT for future plans 
for the 1960 Conference. Lest we for- 
get—Go Pitt in ’60. 
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A Planned Renovation Program 


Coeur d’Alene Expands to Meet 
Members Needs, Increase Business 


By John R. Simmons, Manager 


Coeur d‘Alene Country Club 
Hayden Lake, Idaho 


HE original club properties at 

Coeur d’Alene were developed 
early in the century by the Great 
Northern Railway for use as a com- 
mercial summer resort. After the rail- 
road spur was abandoned, the prop- 
erties were sold to a group of Coeur 
d’Alene citizens who started the 
Coeur d’Alene Country Club as a 
private member-owned non-profit 
corporation. 

There followed a period of gradual 
evolution from a community club to 
one of a regional and even national 
character and during which time the 
club facilities were sometimes leased 
and sometimes operated directly—and 
at one point requisitioned for use by 
the navy. 

However, gradually the club we 
find today emerged. A club which 
draws heavily on Coeur d’Alene and 
nearby Spokane for its membership 
but which also draws extensively on 
the Palouse country embracing Colfax, 
Lewiston, Clarkston, Troy and sur- 
rounding*‘communities. We also have 
good representation from the Wash- 
ington coastal cities, California, Ari- 
zona, Texas and Alberta, Canada. 
Many of these people either have 
summer homes on club developed 
lands or elsewhere in the vicinity. 
Those who do not and who live some 
distance from the club either use our 
guest rooms or rent cottages from the 
club by the season. Our new studio 
apartments have been designed to 
meet the need and a continued re- 
newal program along these lines is 
contemplated to eventually replace 
most of our present cottage units 
which are nearing the end of their 
useful life and are locally known as 
“Tobacco Road.” 

I assumed management of the club 
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“Why We Did It” 


= Before the renovation and expansion project of Coeur d’Alene 
Country Club was undertaken a booklet telling about the 
$192,000 project was prepared and sent to the membership. Ex- 
cerpts here from a letter in this booklet by President E. C. Huntley 
give strong and practical reasons for the move: 


"It has become increasingly apparent during the past few years that the Coeur 
d'Alene Country Club at Hayden Lake must either undertake an ambitious pro- 
gram of renewal to bring its facilities up to the standards of today or face a future 
of declining revenues, costly repairs, obsolescence and general member dissatisfac- 
tion. The thinking membership and your board of directors feel we have too much 
at stake to consider the latter and considerable thought has been given during 
recént years to what is needed and what we are in a position to afford. 

"It may well be asked why this matter should be treated as being of such urgent 
concern: As the question has been studied it has become more and more appar- 
ent that each month such a move is delayed a substantial loss of dollars and good 
will are incurred. The former is costly and the latter may be irretrievable. After due 
consideration your board urgently recommends that the membership face this 
issue squarely and without procrastination authorize the immediate implementation 
of this program so that we may all enjoy the numerous benefits of this program 
during the 1959 season. It is also certain that we are faced with a trend of rising 
construction and financing costs and that more advantageous prices can be ob- 
tained during the winter season. Both these factors reinforce our opinion that early 


action is highly desirable." 











in May, 1958 and received two basic 
instructions: First to put the club in 
the black again (due to its seasonal 
nature this had been a problem for 
some years) and, second, to give the 
board some recommendations as to 
future development and income pro- 
tection. 

When, in the late summer of 1958, 
it was apparent that the first objective 
would be accomplished, I was _ in- 
structed to discuss the question of 
future development with the planning 
committee which had been working 
independently on a program for the 
past year or more. It was evident that 
several facts must be considered. 
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First, approval had been given to 
property lessees to purchase their 
lots with the provision that mon’‘es 
so derived be set aside for future «\e- 
velopment. There was great interest 
in this plan as many members had 
put up houses with average valiia- 
tions of anything from $15,000 to 
$35,000 and were eager to get clear 
title to their properties. These p 0- 
ceeds gave us a substantial start 0- 
wards a building fund but it aso 
meant we were immediately fac d 
with a loss of income from lez :e 
revenues. 

Secondly, the 15 cottages we ope *- 
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ate would not yield any revenues 
after the next five years or so and 
from these two sources we could an- 
ticipate a loss of net revenue amount- 
ing to some $10,000 per year. The 
planning committee composed of some 
six or seven board and lay members 
felt that the answer lay in two things: 
One, the immediate start in replacing 
income producing properties and also 
the substantial improvement of the 
slubhouse to afford more economic 
yperation and to make it more at- 
ractive to the membership. 
Initially they considered that the 
onstruction of all purpose perma- 
nent-transient units would give a bet- 
iar economic return than strictly resi- 
cential cottages and the board con- 
irred in their opinion. I was accord- 
‘ jagly instructed to retain on their be- 
ilf the services of Warren Cummings 
Feylman, AIA, Spokane architect, to 
p’epare preliminary plans for the con- 
struction of these studio units and to 
gve some general thought to what 
might be done to improve the opera- 
tion of the clubhouse, the thought at 
that time being that the studio apart- 
ments might be built in time for the 
1959 season and that the clubhouse im- 
provements might be referred to the 
membership with the idea of construc- 
tion being undertaken during the win- 
ter of 1959-60. However, upon receiv- 
ing the architect’s report in Novem- 
ber, 1958, the board felt that if at all 
possible the total project should be 
taken as one program and that con- 
struction take place in time for the 
1959 season. This decision put con- 
siderable pressure on all concerned 
but preliminary plans were prepared 
and approved by the membership 
during the last part of December and 
the project got started during the 


At the left is an architect's conception of the club's new Gourmets 
Gallery which will feature a wine display and charcoal broiler opera- 


Members have a magnificent view on the golf course at Northern Idaho's Coeur d'Alene 


Country Club. 


second week in January with com- 
pletion slated for last month. 

We were most fortunate in that the 
board authorized the architect and 
myself to work in the closest co-opera- 
tion without restriction except that 
we must come up with something 
within the budgetary limits and that 
would provide them with the sort of 
facility that they would enjoy and 
could afford to live with. 

Mr. Heylman and I worked very 
closely at all times and our basic de- 
cision, taken early, was to stay within 
the exisiting framework of the build- 
ing (at least substantially so) and to 
create a flexible plant that could be 
operated at three basic levels of 
partonage—peak, medium and mini- 
imum. 

Naturally, we submitted our plans 
at various stages to many key board 
and lay members and received numer- 
ous invaluable suggestions from them 
which in most cases were incorporated 
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into the final result. This method, we 
all feel, made it possible to translate 
the desires of the membership into 
workable reality without having to 
take each individual area through com- 
mittee. The final plans were submit- 
ted to the board and after approval 
were submitted to and received unani- 
mous membership approval at one of 
the best attended meetings in the 30- 
year history of the club. We were 
most fortunate in having E. C. Hunt- 
ley of Colfax, Washington, to serve 
as president throughout the project, 
and it is of interest to note that he 
was elected to serve a second con- 
secutive term in this office, it being 
thought by the board and member- 
ship that continuity was of the utmost 
importance and that those who had 
worked initially on this project should 
so far as possible see it through to a 
successful conclusion. 

While an increase in over-all mem- 


(Continued on page 50) 


tion in full view of the members. At right is a sketch of the new 
entrance to the club. 











New Country Club 


Has Facilities 


For All the Family 


The split-level Owensboro Country Club. 


EBUILD instead of remodel. That’s 

the decision which was finally 
reached by the Owensboro (Ken- 
tucky) Country Club, where Dave 
Haller is manager. And the results 
prove the club made the right decision 
—a handsome and practical clubhouse 
which should boost business and in- 
crease member interest in the club. 


At left is the cocktail lounge at the Owensboro Country Club, 
featuring rattan furniture and at the right is the front entrance of the 
club showing the stairway to the main part and the plaque with the 





















Designed for the whole family, the 
Owensboro Country Club has a teen- 
agers’ room with ceramic tile floor, 
television and a door which opens on 
the swimming pool. Soft drinks, games 
and music complete the entertainment 
facets of this room. 

The clubhouse is of laminated beam 
and column construction with exterior 





the club. 














Manager D. W. Haller stands before tice 
entrance of the new Owensboro (Ky.) Coui- 


try Club. 





materials, firm beams and post, coi- 
ored concrete block and large ex- 
panses of glass. 

A Ming horse in stone relief on the 
paneled wall of the lobby sets the 
theme of the interior motif. That 
horse, known affectionately by the 
members as “Charlie,” is repeated on 
the place mats, menu covers and 
match book covers. 

Inside, a stairway leads from the 
lobby, past the manager’s office and 
checkroom to a hall, main dining room 
or ballroom and lounge. Stairway, hall 
and lounge are carpeted in turquoise 
wool shag and the bar is also done in 
turquoise with lounge chairs of rattan. 

The two ends of the ballroom are 
primarily glass. When bright sunlight 
comes in, a double drape cuts out the 
glare. Skylights diffuse additional day- 
light. 

The ballroom floor is vinyl tile. 
Tables there are 42 inches square and 
they and the chairs are of laminated 
plastic. The 80-foot-long ballroom can 
be divided by a folding wall to serve 
two groups. One end of the ballroom 

(Continued on page 26) 


horse “Charlie whose theme is carried out in other aspect: of 
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A Speed-Up of Club Elections 


By J. E. Rushin, Secretary-Manager 


Montgomery Country Club 
Montgomery, Alabama 


HE matter of electing officers and 

directors at a club’s annual meet- 
ing can be one of great confusion and 
consume an untold amount of time in 
the counting of the ballots, particular- 
ly when the attendance is large. 

During the past three years the at- 
tendance at the annual meeting of the 
resident members of the Montgomery 
Country Club has tripled. This is in- 
deed a good sign of member interest, 
but it also caused considerable delay 
in the voting and the counting of the 
votes by the tellers. 

The by-laws of the club were re- 
vised and approved last November 
after months of study. It was the first 
time in many, many years that any 
decided changes had been made. One 
of the most important was the manner 
of nominating the candidates for office 
and for directors, which reads as fol- 
lows: 


At least four weeks before the Annual 
Meeting, the Board of Directors shall ap- 
point a Nominating Committee of five 
Resident Members, all of whom have been 
Resident Members for not less than ten 
consecutive years, and none of whom 
shall be an Officer or Director or candi- 
date for such office. The Nominating 
Committee may select any number of 
candidates for any office or for director. 
The names of the candidates thus nomi- 
hated must be filed with the Secretary of 
the Club at least fifteen days before the 


annual meeting, and the Secretary shall 
be required to post the list of candidates 
on the Bulletin Board and also mail to 
each Resident Member a list of these 
candidates at least twelve days before the 
annual meeting. Any ten (10) Resident 
Members may nominate candidates for 
office or directors by signing their names 
thereto and filing such list with the Sec- 
retary of the Club six days before the 
election, and the Secretary shall post this 
list of nominations on the bulletin board 
on the day such list is filed, provided how- 
ever, if any person is nominated twice 





SHOUP VOTING MACHINE 


Sample Ballot 


INSTRUCTIONS TO VOTERS 
AFTER MARKING YOUR BALLOT 
Leave Levers In Voting Position 


—— 
With Crosses Showing Like This ¥>-——=—> om) 9 





The machine clears itself for next voter. 


Montgomery Country Club and Beauvoir Club January 26, 1959 
Polls Open 12:00 Noon Until 6:00 P. M. 











1S TURN SWITCH RIGHT ( winnin—rour a) | 
TO CLOSE CURTAINS MANNS MUST 8 Lescol 

2 Ma OWE LOT Dag y ae vate BEAUVOIR CLUB 
snowing — 2 TaN SWITCH LEST ANUARY 26.1988 











For President 











MR 8 
VOTE FOR ONE THOMASON {} |< 
For Vice-President LAMAR 
VOTE FOR ONE BURFORD [1] | 4 
» 
WILLIAM ~— 2 
BREWBAKER [_] | -\ 
a | 


. 
FRep 
BROADWAY [] | 4 


ls 
was 
COTTINGHAM[] | 4 





LYLE i¢ 
Hinds []/4 
For Directors . 
BERNEY if 
VOTE FOR THREE ones []/\g 
Nes - = } 
a Beta Oa ee og Ei 


This is the ballot that was available to all 
members three days before election. The same 
ballot was carried in each voting machine. 


for the same office, such name shall be 
listed but once. It shall be the duty of 
the Secretary to prepare a printed list of 
all candidates duly nominated and send 
to each Resident Member a copy of this 
list at least three days before the election. 

We think this is a democratic way 
to make nominations. It does not shut 
out the voice of the members if they 
do not like the candidates the nomi- 
nating committee selects. They have 


(Continued on page 26) 


Voting machines set up and in action at election January 26, 1959. For the first time in the 


Club's history the wives assisted at the polls. 
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$42,000 Improvement Program 
Ups Legion Club Business 40% 





A 10-burner stove, central food preparation table, adequate cabinet space, large 
sink and good lighting make this kitchen an efficient operation. Up to 450 people 


can be served at the post. 


ALERT officers of the Portage Park 
American Legion Post 183 on Chica- 
go’s northwest side authorized a $42,- 
000 improvement program that in- 
creased its maximum serving capacity 
to 450 persons, and within one year 
the post realized a 45 per cent increase 
in business. 

Remodeling included an enlarged 
kitchen, revamped auditorium, im- 
proved main clubroom and tastefully 
decorated reception room and foyer. 
The construction was handled by 
Joseph Castro, a local contractor. 

To attract more business from mem- 
bers of the club, Mr. Castro ‘lowered 
the ceilings, squared and widened all 
areaways, installed a 25-ton air-condi- 
tioning unit and applied plastic-fin- 
ished Marlite panels to all walls. He 
used silver walnut planks throughout 
the post’s four main first floor rooms, 
and added a natural walnut wainscot 
of the same material in the auditorium 
and clubroom. This handsome wood- 
grain paneling is kept bright and clean 
with soap and water, and its durable 
plastic finish resists moisture, stains, 
cigaret burns and other hard wear en- 
countered in club use. 

In the kitchen Mr. Castro used yel- 
low Marlite panels on the walls and 
16-inch square blocks on the ceiling. 
He installed a 10-burner stove and 
provided roomy kitchen cabinet space 
for dishes and cooking utensils. The 
wall between the kitchen and club- 
room was moved back three feet to 
provide additional cabinet space, serv- 
ing area and room for the air-condi- 
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tioning unit. A pass-through enables 
the waitresses to serve food quickly to 
patrons on the first floor. 

The post has four recessed speakers 
on the first floor so everyone can fol- 
low the proceedings from the audito- 
rium. Indirect lighting has been in- 
stalled in a novel cove arrangement, 
and three-speed controls are effective 
during a presentation or ceremony. A 
large movie screen is also available 
on the stage. 


"Pappy" Honored 


Shown here is J. P. Van Winkle, 
Sr., president of Stitzel-Weller and 
dean of Kentucky distillers, who was 
honored last month on his 85th birth- 
day. At right is Julian P. Van Winkle, 
Jr., vice president, and at left is 
C. K. McClure, secretary-treasurer. 

Distributors from over the nation 
were among those present to pay 
their respects to “Pappy” Van Win- 
kle, America’s oldest active executive 
distiller. In recognition of Mr. Van 
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Winkle’s 65 years in the distilling 
business, a bronze plaque was pre- 
sented describing his “high principles, 
warm friendship and inspiring leader- 
ship in the distillation and sale of fine 
bourbon.” 

Dozens of telegrams from whole- 
salers and others in the industry 
wished “Pappy” well. One summed! 
up the feeling with the words, “May 
the years all be as mellow as you: 
bourbon.” 

Still active and in daily attendanc» 
to his duties as president of Stitzel- 
Weller in Louisville, Mr. Van Winkl> 
has been known for more than two 
generations as one of the nation’s 
most successful distillery operators. 
This year also marks the 110th anni- 
versary of his firm. 


Summer Salad 


Catalina Tuna-Orange Salad 


4 cans tuna (644 ounce) 
2 cups celery, diced 
1 cup slivered green pepper 
6 cups bite-size Sunkist oranges (12 me- 
dium) 
14 teaspoon pepper . 
1 teaspoon salt 
4 cup chopped onion 
14 cup fresh Sunkist lemon juice 
1% cup minced parsley 
Mayonnaise 


Toss all ingredients together lightly 
with Mayonnaise to moisten. Serve on 
greens with lemon quarters for garnish. 
Makes 12 servings.—Courtesy, Sunkist 
Growers. 


Portion Control 


The direct relationship between 
portion-ready meats and food service 
profits was spelled out by Ellard 
Pfaelzer, Jr., assistant to the presi- 
dent of .Pfaelzer Bros., in a recent 
talk before the Saginaw (Mich.) Vil- 
ley Stewards and Caterers Associa- 
tion. 

Said Mr. Pfaelzer: The idea behir d 
portion-ready items is a simple one. 
Food service operations can decrea:e 
their operating costs, and thus in- 
crease their profits by using produc’s 
which have all the cost built in. The 
initial cost becomes the final cost. 
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... Newest of the Sunlounger line 





Fun furniture, that’s Sunlounger.* Fun for guests...and fun for you 
because you can set it out, then forget it. Sunlounger* fiberglass furniture is 
really maintenance-free. It can’t rust. Distinctive colors are ‘“‘molded-in’’, never 
require painting. There’s nothing to rot, tear or wear out. The new ‘‘Sun Loafer’’ 
chair, like the entire Sunlounger* line, is carefully molded of cool-to-touch fiber- 
glass .. . designed to add beauty, richness and comfort to any setting. 


DELTA PRODUCTS Please send literature 
" Vee 3 P. O. Box 1440 and prices on 
Dok PRODUCTS, : 4 Fort Worth, Texas your Sunlounger line. 
NSP) eo ? 1 eee 
{ V. OF J}. eh 
IR AC’ “SSORIES, INC. peor’ FIRM NAME 
1400 | -nderson St, ADDRESS. 


Fort \ orth, Texas I . er eer fe 
Phone: “ort Worth Lifetime Begé . 7 CITY AND STATE 
ED 5-3214 : 














Dallas a A CONTRACT HOUSE__ 
AN 2-1588 























Granville B. Hollenbeck, who has 
taken over the management of the 
Surf Club, Surfside, Fla., just outside 
Miami Beach, sent us a story about 
his club and the town in which it is 
located, which recently appeared in 
the Miami News. Judging from the de- 
scription of the town, which was in- 
corporated by the owners of the club, 
and the club itself, it would be well 
worth a visit by managers traveling 
in Florida. 


& & 


Flossmoor (Ill.) Country Club, ac- 
cording to Manager Jerry Marlatt, is 
spending $342,000 on a major remodel- 
ing and renovation program, which 
not only includes the clubhouse, but 
also the pro shop, parking area, and 
golf course. 

Mr. Marlatt went through a re- 
modeling program when he was at 
Rolling Green Country Club in Chi- 
cago so is becoming an expert in 
knowing what to look out for in build- 
ing programs. 


& & 


Roland Hess writes that he has 
been appointed by the Monterey Pen- 
insula Country Club, Pebble Beach, 
Calif.. on a management-consultant 
basis. 


Louis W. Bock, former manager of 
the Orange Lawn Tennis Club, South 
Orange, N. J., died last month accord- 
ing to word from the office of the 
Club Managers Association of Amer- 
ica. He is survived by his wife, Anny, 
who resides at W13 Manor Ave., 
Harrison, N. J. 


te th 


George Hyland, former manager of 
Meseba Golf and Country Club, Hib- 
bing, Minn., has been appointed man- 
ager of the Manito Golf and Country 
Club, Spokane, Wash. Prior to Mese- 
ba, Mr. Hyland was manager of the 
Minneapolis Elks Club for five and a 
half years. 


& & 


Kenneth B. Modesitt writes that he 
has resigned from the Elks Club, 
Ellensburg, Wash., to accept the posi- 
tion of manager of the Yakima 
(Wash.) Country Club. 


eh 


On May 1, Harry B. Hayes assumed 
management of the Plymouth Coun- 
try Club, Norristown, Pa. Formerly 
he was with Whitford (Pa.) Country 
Club. 





This bountiful buffet was one of the features of the 50th Anniversary Party held at the 
Kalamazoo (Mich.) Country Club in April. Shown above are Mrs. Estelle Alexander, salad 
girl; Gertrude Martin, pastry chef; Chet Murdoch, chef; and Frank and Harriett Macioge, 
managers. Three charter members—Dr. E. P. Wilbur, Clark MacKenzie and Glenn Allen, Sr.— 
as well as the club's second president and 16 past presidents and their wives were among 
the 232 members and guests who attended the party. 
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Jack Kozar 


Jack Kozar, who has been manager 
of Lakewood Country Club, Westlake, 
Ohio, for the past six years, has re- 
signed to take over as manager of the 
University Club of Cleveland. He suc- 
ceeds Fred Kopf, who has been ap- 
pointed manager of the Commodore 
Hotel. 


me & 


The Akron (Ohio) City Club in 
April was host to Akron’s first gour- 
met dinner. Assistant Manager Sam 
Aloi handled arrangements in work- 
ing up the menu which included pate 
de foi gras with thin slices of French 
bread as the only hors d’oeuvre; dou- 
ble consomme with marrow balls and 
cheese straws, filet of sole Anna, cu- 
cumber sandwiches, squab with pecan 
dressing, asparagus Parmesan, mush- 
room peas, Bibb lettuce salad with 
lemon sherry dressing and French 
brie cheese, peaches sultanes, demi- 
tasse and liqueurs. 

Champagne was served before din- 
ner, instead of cocktails, and during 
dinner three wines. Waiters in tux- 
edos were assigned one to every five 
guests. 


& te 


A special benefit party was held at 
Hillcrest Country Club, Mt. Clemens, 
Mich., on April 24 for former manager 
Max Richardson, who was sever«ly 
burned while working around |! is 
home several months ago. Procee Is 
from the party, which included t\ 0 
name bands, were turned over to \\ «. 
Richardson to help defray hospit 1 
expenses. 

Newspapers and radio supported t! 2 
benefit with special announcemer 5 
calling attention to the party whi: 1 
was given by W. W. Woody, owne , 
and Arthur E. Good, manager, of Hi - 
crest. 
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The high quality and outstanding flavor 
of Sexton Bar-B-Q Sauce is a real repeat 
business builder—an appetizing invitation 
to “come again soon.” 

You get unequalled economy. Sexton 
Bar-B-Q Sauce can be extended over 50% 
without materially affecting flavor. You 
can cut preparation costs 22% by adding 
a 46 oz. can of tomato juice to a number 


For outstanding flavor and downright economy 


SEXTON BAR-B-Q SAUCE 


10 can of Sexton Bar-B-Q Sauce—15% by 
adding a number 10 can of tomato puree 
to 2 cans of sauce. Sexton gives much 
more than ordinary Bar-B-Q Sauce—you 
get a basic sauce adding new taste delights 
to standard menu items like beef hash. 

Serve Sexton Bar-B-Q Sauce—goes twice 
as far—tastes twice as good. John Sexton 


& Co., P.O. Box J. S., Chicago 90, Illinois. 








JOHN SEXTON & CO., CHICAGO 
LONG ISLAND CITY e SAN FRANCISCO 
PHILADELPHIA @ BOSTON @ PITTSBURGH 

DALLAS @ ATLANTA 
DETROIT e INDIANAPOLIS 
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Wear-Ever’s 
new Wedge 
lock handle 
insures perfect 
safety. The 
result of 14 
years of 
exhaustive 
research by 
Thomas Lamb, 
famous 
industrial 
designer, it 
will not slip, 
slide, turn or 
roll. Blades are 
of the highest 
quality steel. 
Write for 
folder. 
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Manager Frank J. Pinkowski re- 
ports that the La Salle Yacht Club, 
Niagara Falls, N. Y., is spending $150,- 
000 on a remodeling program, a large 
portion of which was raised by a bond 
issue to members only. Ground break- 
ing ceremonies took place in April 
with Commodore A. Betz and Vice 
Commodore M. L. Parker doing the 
honors with a silver spade. 

Originally located on the Little Ni- 
agara River, in 1948 the club was 
moved to its present location on the 
Niagara River. Since its beginning in 
1936 the club has prospered and 
grown so that the expansion is neces- 
sary to accommodate the membership 
of more than 700. The expected din- 
ing room capacity will be over 200. 
The Chart Room, with fireplace, cock- 
tail lounge and bar will accommodate 
80 comfortably. The new facilities 
should be completed by September. 


eh th ce 


William Costello has been appoint- 
ed manager of Oak Hill Country Club, 
Fitchburg, Mass. Formerly he was 
connected with the Treadway Inns. 





John Nansen 


New Manager of the Universit; 
Club of Long Beach, Calif., is Johr 
H. Nansen. 

Formerly Mr. Nansen managed Tam 
O’Shanter Country Club, and Twir 
Orchard Country Club in Michigan 
before moving to the West Coast. 


ae & 


Club Honors Past Presidents 


St. Clair Country Club, Belleville, 
Illinois, honored past presidents of 
the club at its annual membership 
dinner-dance on April 18. An excel- 





The hors d'oeuvres table with its interesting 
ice carvings was the center of attraction dur- 
ing the early part of the evening. 





Norman J. Gundlach, 1940. president, Mrs. 


lent turn-out of approximately 200 
members and guests were on hand to 
pay honor to the 24 past presidents 
and wives who received recognition. 

Mrs. Hazel B. Carlson, manager, ar- 
ranged an excellent hors d’oeuvres 
table and dinner, which featured strip 
sirloins served to order. Music was by 
Charles Val, and other entertainment 
included a report of the club’s early 
years by one of the past presidents, 
and a special request dance by the 
locker room boy. 

Edward P. Hollman and Melvin J. 
Shadid, co-chairmen of the entertain- 
ment committee, were in charge of 
decorations, which included a spring 
theme with bird cages throughout the 
club, and the program. They reported 
that a new program is being tried, 
that of limiting club parties to mem- 
bers only. Previously club memb« rs 
were permitted to bring guests to ul 
parties but by count it was found tl at 
guests were beginning to out-numl er 
members, so the change in rules. It is 
felt that more membership activ ty 
will be created by limiting the club 
facilities to members only, and tis 
party certainly bore out their theo'y. 

To build up club attendance at 








WEAR-EVER 
Profesional Citlony 


WEAR-EVER ALUMINUM, INC. 


party functions St. Clair mails ‘to 
members a regular bulletin and dir« :t 


Hazel Carlson, and Ralph W. Smith, 1958-59 
president, are shown with silver trays pre- , 
WEAR-EVER BUILDING, NEW KENSINGTON, PA. sented to club by past presidents. mail. 
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Be LOBSTER KING 


in Your Community 


Enjoy extra sales, extra customers, extra profits, with delicious 
|OCEAN CLEAR|Maine Lobsters on your menu 


BRAND 








Now you can feature the king of seafood — Lobster — fresh from the icy 
waters of New England, in a year-’round supply. 

Lobster on your menu adds new prestige to your restaurant as a place where 
finest quality food is served. And OCEAN-CLEAR Maine Lobster is profitable. 

Make your restaurant famous for Maine Lobster — make yourself Lobster 
King in your community. 


And-we help you promote important new seafood business with 
Free Sales Aids and Advertising Material 


© ERS IO GnewIe-WHUG, 5 soe ee eee ee eee 
wire or phone Consoli- SEND COUPON TODAY 
dated Lobster Co., 
Gloucester, Mass. 

e EASY TO HANDLE—tfull 
instructions supplied. 

@ EASY TO PREPARE — 
helpful ideas yours free. 


Shipped “Alive and Kicking” 
Same Day Order is Received 


Minimum order 25 Ibs., 
f.0.b. Gloucester, Mass. via 
Railway Express or Air 
Freight. c.. 


| | 
| Consolidated Lobster Co. Gloucester, Mass. | 
Gentlemen: | 
| At no obligation — please have your Consolidated seafood expert show | 
| ___ me how easily and profitably | can prepare, serve and promote delicious | 
| OCEAN-CLEAR LOBSTERS. | understand that | will receive FREE sales aids | 
and advertising material. 
| NAME OF RESTAURANT OR CLUB | 
| appress | 
| cry STATE | 
| time | 
| MY NAME | 
al 


CONSOLIDATED LOBSTER CO., GLOUCESTER, MASS. World’s Largest Distributors of Live Lobsters 
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Bert Goldsmith 


On April 1 Bert Goldsmith was ap- 
pointed manager of the Casper (Wyo.) 
Country Club and reports that his 
new club plans to spend $270,000 for 
an improvement program which will 
include enlarging the clubhouse facili- 
ties and building an additional nine 
holes. 

Mr. Goldsmith is a graduate of the 
University of Denver hotel school and 
was first connected with club work at 
the Elmcrest Golf and Country Club, 
Cedar Rapids, Iowa, where he was 
assistant manager. Since then he has 
been connected with several hotels 
and a restaurant. 


& te te 


Joseph P. Tonetti, New Haven 
(Conn.) Country Club, has been elect- 
ed president of the Connecticut branch 
of the E.S.&C. A. 

Mr. Tonetti is well known through- 
out New England as a food manage- 
ment consultant. He served for many 
years as president of the Connecticut 
Club Managers Association and from 
1945 to 1950 he was a director of the 
CMAA. 


& & 


BM a 
Read I 


Manager Faxon Bishop of the Olympic City 
Club, San Francisco, is shown with young 
Chris Gansberg, Douglas County, Nev., who 
raised the championship steer which the Olym- 
pic Club purchased during the recent Grand 
National Live Stock Show at the Cow Palace. 
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The Yellowstone Country Club, Bil- 
lings, Mont., has published a booklet 
highlighting its chronological history 
from the 1954 beginning to the 1958 
opening of the new clubhouse. 

Illustrations and story give the step- 
by-step history of the course and 
clubhouse, and adequate space is de- 
voted to a description of the golf 
course by Robert Trent Jones, archi- 
tect. 

Manager of the new club is Albert 
Berndt, Jr., who gained his club 
experience managing officers’ clubs 
while with the Armed Forces. 


Louis L. Szep 


Now serving as assistant manager 
of the Dallas Country Club is Louis 
L. Szep, who is in charge of the food 
and beverage service under General 
Manager John Outland. 

Mr. Szep formerly managed the 
Riverlake Country Club, Dallas, and 
for several years was catering man- 
ager and public relations director for 
Western Hills Hotel chain, Fort 
Worth. 


& & 


Harry Nash writes that he is begin- 
ning his sixth season as manager of 
the Corinthian Yacht Club, Marble- 
head, Mass. His winter address is the 
Augusta (Ga.) National Golf Club. 

Prior to his affiliation with clubs 
Mr. Nash was a hotel man in Wash- 
ington, D. C., and Joplin, Mo. Mrs. 
Nash, Sandy, 11, and Harry, Jr., 14, 
follow the sun with him and report- 
edly thrive on it. 


& & 


Spencer (Ia.) Golf and Country 
Club has appointed Marcus “Snuff” 
Coughenour manager for the 1959 sea- 
son. 


CLUB MANAGEMENT: JUNE, 1959 


F. P. Martel de Rontaulnay 


Francois P. Martel de Rontaulna, 
is the manager of the relatively nev 
Brookcliff Country Club, Grand Junc- 
tion, Colo. He writes that his new clu! 
is primarily a golf club and the club- 
house has dining and bar facilities, as 
well as a swimming pool. Plans call 
for construction of tennis courts as 
well as other recreational facilities. 

Mr. de Rontaulnay was graduated 
from the University of Denver hotel 
school in 1957 following which he 
worked as catering manager at Hotel 
Jerome, Aspen, Colo. He was man- 
ager of Branch River Country Club, 
Manitowoc, Wisc., before accepting 
his new position. While in school he 
worked summers at the Denver Coun- 
try Club and Lakewood Country 
Club, Denver. 


eh 


A novel announcement of the May 
4 stag party was printed on the first 
page of the May issue of “Waggin 
Tongue,” publication for the Pioneer 
Club, Lake Charles, La., managed by 
Jorgen Anderson. Mr. Anderson 
helped the writer mix Danish with 
English, and a translation, which 
appears here in parenthesis, appeared 
on the back page. The following ex- 
cerpts will give you an idea of the ter- 
rific amount of interest the announce- 
ment must have created: 

“Following dinner we will adjourn 
to the place where the lidt men fodt 
pa platte (tibits are served on a cori- 
partment plate). The drums will roll 

... then comes the Dagens Opskri'‘t 
(Chef’s suggestion) doing a bewitc!:- 
ing rendition of Slotsaftapninger 
(White wine). Two of the entertaine:s 
will join in a rambucctions oksekoc - 
suppe danoise (clear soup)! Nex, 
they will attempt a DYRERYG (sac- 
dle of venison)! The finale will be a: 
appearance by the Hummers (lob- 
sters) and right in front of you they 
will be dampet i hvidvin med hakkede 





O70 FO 1 O} 58.8 ON 
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CALIFORNIA STRAWBERRY ADVISORY BOARD « FLOOD BUILDING, SAN FRANCISCO 2, CALIFORNIA 
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charlottelog (cooked in white wine 
with chopped shallots)! Just wait un- 
til they get around to you, with the 
wild gyrations brought on by ananas 
Sultan (pineapple Sultan) and they 
start throwing around their pistace is, 
fersken, ananas (pistachio ice cream, 
peaches, pineapple) and that crazy 
flodeskum (whipped cream)!” 


& & te 


Harry V. O’Hagan, formerly at the 
Lake Waco (Texas) Country Club, 
reports from 664 Caliborne Ave., 
Jackson, Miss., that he is rapidly re- 
covering from his illness of several 
months. He hopes to be active again 
in the near future. 








-Perfect Tasting 
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0% Grain Neutral Spirits 
Proof. eo Corp., & 














Arthur Hair reports that he has 
been appointed manager of Ansley 
Golf Club, Atlanta. 

Formerly he managed Chattanooga 
(Tenn.) Golf and Country Club and 
prior to that was manager of Vestavia 
Country Club, Birmingham, Ala. 


& th 


Walter Hassinger writes that he has 
resigned as manager of the Hope- 
well (N. J.) Valley Country Club and 
is now managing the Caravan Motel 
in White Plains, Md. 


Speed-Up Elections 
(Continued from page 17) 


the time and opportunity to make ad- 
ditional nominations if they so choose. 

While this manner of making nom- 
inations would of course speed up the 
election procedure there still would 
exist the time involved in counting the 
ballots after the polls close. To elimi- 
nate this we adopted the full scale 
election procedure commonly found in 
all regular city, state or national elec- 
tions. We had two voting machines set 
up in the club on election day. Each of 
these were checked by the tellers and 
locked. The machines carried the reg- 
ular sized ballot with the candidates 
names listed alphabetically. The tell- 
ers were given certified copies of res- 
ident members eligible to vote. As the 
members came to vote, their names 
were struck from the eligible list and 
they were required to sign the voter 
register book and then voted their 
choice in the machine. 

The popularity of this method of 
elections was evidenced by the fact 
that the machines recorded the largest 
vote ever cast in a club election. It 
made voting possible for those leaving 
the city on election day and for those 
unable to attend the annual meeting 
in the evening. 

At 6 p.m. the polls were closed and 
the chairman of elections unlocked the 
machines and, with the tellers verify- 
ing the tabulations, a certified report 
was made and sealed in an envelope. 
In a matter of five minues the entire 
proceedings were complete, and the 
chairman was ready to hand the re- 
sults to the president, when called up- 
on. 

A tremendous amount of interest 
was generated among the members by 
the use of regular voting machines. 
Although it is a novel idea we don’t 
think the members of the Montgom- 
ery Country Club will ever change 
back to the slow methods of the past. 
It is accurate and it is progressive. 





Club for Family 


(Continued from page 16) 


has been arranged as an informal 
sitting room. : 

A late addition to the plans is a 
paneled private dining room (also 
used as a board room) off the main 
dining room. This expands the club’s 
dining facilities and provides addition- 
al space on the lower floor for the pro 
shop. 

Dining areas are served from a com 
pact stainless steel kitchen with quar- 
ry tile floor. One wing of the split 
level building contains a two-bedroon 
apartment for the manager with < 
private entrance as well as one lead- 
ing to the service part of the club. 

The ground floor of the building 
contains the 19th Hole, screened 
lounge and bar, men’s and women’s 
locker rooms, dressing rooms for em- 
ployes, heating and air conditioning 
equipment (the main floor of the 
club is air conditioned), storage space 
and the pro shop. 

The building is flanked by new ter- 
races and driveways, its recently com- 
pleted swimming pool and newly re 
worked greens. 





New Symbol 


A new figure joins the American 
advertising scene alongside the Man 
With the Eye-Patch, the White Rock 





Girl, etc. Here’s the “Heineken’s 
Man,” unofficial ambassador frora 
Holland on the American continent 
for Heineken’s Beer. 

This figure actually began as a 
wood carving, created in Amsterda: 
years ago as an advertising symb»l 
for Heineken’s Beer in 64 countries. 
It will play a part in Heineken’s a:- 
vertising this year. 


Named Sales Manager 


Jack McCalmon has been appoin - 
ed sales manager of the Delta Proc- 
ucts’ Sunlounger Fibreglas furnitur? 
line. Mr. McCalmon goes to the fir. 
from the post of regional sales mar- 
ager for the Professional Golf Co. c! 
America. 
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ecimmended where Ul meantte “hou! 


There’s only one cleaner universally safe for your floors—a neutral cleaner—and there’s only one 
like Super Shine-All that chemically cleans with neutral safety. Approved by American Hotel Assn., 
Rubber Flooring Mfg. Assn., and U/L listed as slip-resistant. 


Sle Super presthits 4 


SHINE-ALL 


POLISHES 











} SUPER SHINE-ALL—is more than an effective cleaner. It fills and seals. Instead of robbing essential 

t oils or reacting harmfully with the floor itself Super Shine-All feeds and heals the surface and soon 
you’re walking on a Shine-All sheen. 

a Won’t eat away or destroy good wax film. No etching or pitting to cause dirt traps. No-rinsing saves 

1 labor time. Try Super Shine-All. You get more for your money. It conditions as it cleans. 


Ask the Hillyard “Maintaineer®” for expert advice MAIL COUPON TODAY 
on treatment and maintenance of your 

floors. He can suggest modern, streamlined 

work methods that mean real savings 

in your maintenance budget. He’s 

“On Your Staff, Not Your Payroll’. 


HILLYARD = St. Joseph, Mo., Dept 8-1 


(CO Please send me Free literature about SUPER SHINE-ALL— 
how it cleans safely, saves surfaces and saves labor. 


(CO Please have the Hillyard Maintaineer demonstrate SUPER 
SHINE-ALL cleaning on my floors. No charge or obligation! 


Name 





JOSEPH, MO. 


Passaic, N. J. 
San Jose, Calif. 


Branches+and Warehouses in Principal Cities 
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Officers 


President 


DANIEL M. LAYMAN, Union League of 
Philadelphia. 


Vice President 


KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 


Secretary-Treasurer 


JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 


Executive Secretary 


EDWARD LYON, 1028 Connecticut Ave., 
N. W., Washington 6, D. C. 


Directors 


JOHN BENNETT, Commercial Club, San 


Francisco. 
ROYCE CHANEY, Northwood Club, Dallas. 


RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


JOHN J. DEVERS, Tam O’Shanter Country 
Club, Orchard Lake, Mich. 


CHARLES E. ERRINGTON, The Beach Club, 
Santa Monica, Calif. 


ROBERT GUYNN, Decatur Club, Decatur, Il. 


FREDERIC H. HOLLISTER, Scarsdale Golf 
Club, Hartsdale, N. Y. 


JOHN OUTLAND, Dallas Country Club. 


E. ow VETTER, Portage Country Club, Akron, 
io. 


Regional Directors 


Robert Bernnard, Tacoma C. & G.C., Wash. 


Malcolm Butterfield, Edgewood C.C., Charles- 
ton, W. Va. 


Walter Clist, Jr., Coronado Club, Houston. 


Joseph D. Coyte, Com. Off. Mess, USNS, 
Pearl Harbor, T. H. 


James C. Diamond, Ridgewood C.C., Danbury, 
Conn. 


Horace Duncan, Cherry Hills C.C., Engle- 
wood, Colo. 


Paul C. Frederick, Knollwood Club, Lake 
Forest, Ill. 


Jan Grader, Tulsa Club, Okla. 


Berry Haug, Indian Hill G. & C.C., Kansas 
City, Mo. 


Charles Haynes, Whitemarsh Valley C.C., Phil- 
adelphia. 


William J. Hodges, 
Scottsdale, Ariz. 


Kenneth Kowalsky, Woodhill C.C., Wayzata, 
Minn. 


Frank Macioge, Kalamazoo C.C., Mich. 

Earl Manly, Rochester Liederkranz Club, N. Y. 

John J. Marckstein, Ridgeway C.C., Memphis. 

John L. Martin, Berkeley Elks Club, Calif. 

Arno C. Meyer, Hillwood C.C., Nashville, 
Tenn. 

Christopher 
Louis. 


—_ Ovens, Royal Canadian Y.C., Toronto, 
an. 


Paradise Valley C.C., 


Murphy, Algonquin G.C., St. 


Robert Roper, C.C. of Virginia, Richmond. 

Lee M. Seeger, Brentwood C.C., Los Angeles. 

George Snell, Ambassador A.C., Salt Lake 
City. 

John C. Tims, Hyde Park G. & C.C., Cincin- 
nati. 

Charles Wallace, Harvard Club, Boston. 

Robert Yoxall, C.C. of Coral Gables, Fla. 
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Bulletin of the 


CLUB MANAGERS ASSOCIATION 


OF AMERICA 


VOL. XV 


JUNE, 1959 No. 2 


An Open Letter to Club Officers 


The membership of your club is largely made up of business and profes- 
sional men; they recognize, as you do, the need to keep up with the progress 


and advances in their respective fields. 


The manager of your club is a professional. He is operating in a highly 
complex field, a field that is subject to rapid and marked changes. He, toc, 
needs to keep in contact with developments. He, too, needs to know how 
others are meeting and anticipating problems in club operation. He. too, need; 
to read his professional journal, to attend his professional conventions anc! 


his professional institute. 


The Club Managers Association of America has a highly effective annua! 
convention, a program filled with educational material. Even more con 
centrated are its club management institutes, short courses of about five days, 
offered on university campuses in various parts of the country. The best na- 
tional authorities on club management and related subjects are brought to the 
institutes and attention focused on their contribution rather than on even the 


limited collateral social program. 


This summer the Club Management Institute has scheduled a five-day 
course at Cornell University, and two-day courses at Northwestern University, 
Denver University, University of Washington, San Diego University, Univer- 
sity of Pennsylvania and Michigan State University. The manager of your 


club should attend. 


H. B. Meek 


Dean, School of Hotel Administration 
Cornell University 





Education Participation Urged 


Carl J. Jehlen, Chairman 


Club Management Institute 


Tue passage of time has that com- 
pensating feature of providing re- 
curring opportunities for CMI to in- 
crease its effectiveness. In prior years 
the program was established; this 
year your committee hopes to elabo- 
rate further on the various divisions 
that comprise the workshops, the 
short course, the elective in club 
management at Cornell University, 
the curriculum in club management 
for a four-year course of study, im- 
provement of the course in club man- 
agement at the University of Florida, 
the educational program for the Pitts- 
burgh Conference and the publica- 
tion of a book on club management. 
At the meeting of the board of di- 
rectors on May 3 at the Penn-Sheraton 
Hotel in Pittsburgh, an interim report 
was rendered, amplifying the pro- 
posed 1959 planning and detailing the 
progress made to date. All told, it 
implied an aggressive approach to 
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the subject, but upon reassessing the 
program, it became most evident, that 
all the efforts put forth by the com- 
mittee, will go for naught, unless ade- 
quate response is received for the 
membership, especially as it relates to 
your attendance at the workshops 
and the short course. 

The committee earnestly solici‘s 
your participation and directs your 
attention to an open letter addressed 
to club officers by Dean H. B. Meek 
of Cornell University, which appears 
just above here in this issue of CLU3 
MANAGEMENT. Should you wish 1» 
have a reprint of the dean’s letter fo 
mailing or presentation to your clu! 
officers, write to Executive Secretar} 
Edward Lyon in Washington and he« 
will furnish you with as many copie: 
as you may need. PLAN NOW tc 
attend a workshop in your immediate 
area or the short course at Cornell 
University. 








DUKE... Pioneers in Food Service Progress! 


Protect profits as you preserve food 


flavor 























Just as you know food preparation and flavor, 
Duke knows food service equipment... and how 
to protect your profits and: success through scien- 
tific preservation of food flavor. 


Here, a Thurmaduke Waterless Food Warmer 
with Selective Heat Control provides maximum 
economy and food flavor with a minimum of 
effort and maintenance. 


Says E. A. Leach, General Manager, Pick- 
Roosevelt Hotel, Pittsburgh, Pa.: “It’s possible for 
us to serve in two minutes in our Gill and Quill 
Room. A Thurmaduke right there in sight keeps 
the whole meal warm and ready for quick 
serving.” 


Investigate the original Thurmaduke and other 
Duke equipment. Mail coupon today. 





pioneers 
new ideas in 
food service 
equipment 


DUKE Manufacturing Co., Dept. 105 
2305 N. Broadway, St. Lovis 6, Mo. 


Please send me information on one or all of following: 
[] Thurmaduke Waterless Food Warmers and Portable Food Warmers () Service Tables 
([] Cafeteria Counters [] low-cost Aerohot Food Warmers 

We serve_______ meals per day. 


We're interested in Duke Food Service Equipment [] for immediate plans [7] for the future 
THURMADUKE WATERLESS 


FOOD WARMERS AND 
PORTABLE FOOD WARMERS 


ee een eee cen nr te 
Ce ae eee 
SERVICE TABLES 


treet Address_ 
CAFETERIA COUNTERS Swen = 


einen | 


AEROHOT 
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Proved Profit is why 


times as many eating places serve 
Heinz Pickles as any other brand 


Your sandwiches are worth up to 5¢ more to your cus- 
tomers when they’re dressed up with 14¢ worth of Heinz 
Pickles. That’s one reason twice as many eating places 
serve Heinz Pickles, according to a recent impartial survey! 


ou know, yourself, how much more 
| penneneh a sandwich plate looks 
and tastes with Heinz Pickles on it. And 
that’s the way it looks to your customers, 
too. They figure it’s worth more, so they'll 
gladly pay more. 


You’re sure of profit-making results with 
Heinz Pickles, because they’re tempting, 
risp, and flavorful. All 18 kinds are 
nade from Heinz own tender-skinned 
‘ucumbers, Heinz White Vinegar and 
are spices. Order Heinz Pickles. It pays. 


- 


eee 


ate 
CKLE ia 


P 3 QUARTS 3 FL. ozs.-2.02a7 ures 
as 
NVFACTURED IN U.S.A. BY H. J. MEINE CO. 





a 


Or 


Heinz Salad Dressing 
and Vinegar help give a 
profit-lift to salads, too. 


e Tastier Heinz Salad 
Dressing, French Dress- 
ing and Vinegar will add 
that extra goodness your 
customers like. Heinz 
dressings are uniform in 
quality from top to bot- 
tom of jar—your key to 
more profit, less waste. 























Shown here are participants in Chicago Chapter Stag. 


Dan Layman Honored 


A FORMAL dinner-dance in honor 
of Daniel M. Layman was held at 
the Whitemarsh Valley Country Club 
on April 27. The host manager, 
Charles E. Haynes, was chairman of 
the affair for the Club Managers 
Association of Philadelphia and vicin- 
ity. Mr. and Mrs. Ed Lyon, from the 
national office in Washington, D. C., 
attended the affair. 





LOW COST PROTECTION ... 
C.M.A.A. GROUP INSURANCE 
C.M.A.A. Group Insurance Administrator 


Suite ~1027—Insurance Exchange Building 
175 West Jackson Blvd.—Chicago 4, Ill. 


Please forward up-to-date information on 
C.M.A.A. Group Insurance. 





The photograph shows Frank J. 
Thomas, restaurant manager of the 
Union League and president of the 
Philadelphia Chapter, presenting a 
plaque to Dan Layman as a token of 
gratitude from his local fellow club 
managers. 

The affair was very well attended 
and the cocktails, hors d’oeuvres, din- 
ner and dancing were thoroughly en- 
joyed by everyone.—Eugene Gspann, 
Chapter Secretary. 


Conference Letterhead 


Reported by Charles J. Viviano, 
Conference Chairman 


The Pittsburgh Chapter shortly will be 
sending out invitations to those club 
managers who did not attend the Houston 
Conference. We have the thought that 
some of the non-Pennsylvania managers 
will wonder about the offset on the 
stationery. 

This is the picture of the original Fort 
Pitt blockhouse, an old fort from the 
Indian fighting days that is being pre 
served by the Pittsburgh Bicentennial 
Committees. ‘ 





Monday-Friday, August 3-7 

Monday-Tuesday, August 17-18 
Thursday-Friday, August 20-21 
Monday-Tuesday, August 24-25 


Thursday-Friday, August 27-28 


Thursday-Friday, September 10-11 


Monday-Tuesday, September 14-15 








Short Course Information 


Carl J. Jehlen 
Chairman, CMI 


Cornell University, Ithaca, New York 

J. William Conner, Chairman 

The Statler Club 

Northwestern University, Chicago, Illinois 

Everett L. Woxberg, Chairman 

Evanston Golf Club, Skokie, Illinois 

Denver University, Denver, Colorado 

Laurice T. Hall, Chairman 

Pinehurst Country Club 

University of Washington, Seattle, Washington 

Joe E. Bowen, Chairman 

Sand Point Country Club 

San Diego University, San Diego, California 

John J. Palmermo, Chairman 

Kona Kai Club 

University of Pennsylvania, 
Pennsylvania 

Frank J. Thomas, Chairman 

The Union League 

Michigan State University, Lansing, Michigan 

W. Bruce Matthews, Chairman 


Philadelphia 
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Schlitz added to a luncheon check can make a big difference in check average 
and in profit per check. So promote Schlitz—as a refreshing before-meal beverage— 
as part of the price of a meal. Why Schlitz? Because it’s the favorite 
of people dining out. Your customérs recognize Schlitz as a symbol of quality 
and like to be seen drinking it. Get the Schlitz idea. It’s worth money to you. 


g 
THE BEER THAT MADE MILWAUKEE FAMOUS 


© 1959, Jos. Schlitz Brewing Co., Milwaukee, Wis. 


Move up with quality... Move uo with Schlitz / 
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News of the Chapters— 
Chicago 


(See picture on page 32) 


Reported by Agnes C. Toner, Publicity 


The annual stag party for the Chicago 
District Chapter was held on Monday, 
April 20, at the Morrison Hotel. Six 
hundred and three club managers, guests 
and purveyors were in attendance. 

Congratulations are in order for the 
men who promoted this successful affair. 
The capable chairman, Austin Steeves, 
Ruth Lake Country Club, was ably assist- 
ed by Wayne Miller in charge of food, 
and E. W. (Bud) Matteson who initiated 
a beautiful hors d’oeuvre table sponsored 
by Edward Don and Company, Irwin 
Brothers, Hathaway Coffee, MacKimm 
Brothers, Booth Fish Company, Stewarts 
Private Blend Coffee, Ira I. Fisher, Wil- 
liam Walker and B. A. Railton Company. 
This was an outstanding feature at the 
cocktail party. 

Chapter President E. L. Flaim of the 
University Club negotiated with the 
James A. Roberts Agency for the superb 
entertainment. 

Hamm’s Brewery complemented an ex- 
cellent meal by serving beer during din- 
ner. 

Tony Conrad and Fred Marski of Judge 
and Dolph, Ltd., supervised the distribu- 
tion of novelty favors which were plastic 
containers filled with miniature bottles 
of Black & White Scotch, Fleischmann’s 
Preferred Bourbon and Fleischmann’s 
Gin. 


Chicago Ladies Auxiliary 
Reported by Mrs. Lucille Woxberg 


At a recent chapter meeting it was 
decided to have two luncheon meetings 
during the year for ladies only. The 
spring luncheon was to be held in a 
downtown club during May and another 
luncheon will be held in the fall. 

Subjects of the luncheons will be either 
book reviews, lectures on fashion, flower 
arrangements, etc. It was also decided by 
the chapter to have both golf and door 
prizes for the ladies. Mrs. Vince Crump 
was elected as chairman of the gift com- 
mittee and Mrs. Austin Steeves is co- 
chairman. 


Peninsular 


Reported by Frank Macioge, 
Secretary 


The monthly business meeting of the 
Peninsular Chapter was held at Spring 
Lake Country Club on April 6, with Mr. 
and Mrs. Howard Duckworth as hosts. 
They made this a very fine cocktail and 
dinner party. A rising vote of thanks was 
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Houston Club Managers “Post-Mortem” Party 


The club managers of Houston were entertained royally at the Briar Club in April with A 
Chivers as host. The new ballroom, on the Oriental formal side, with a seating capacity of 600, 
was the center of attraction. A cocktail party preceded the dinner and Bill Kimbrough and 
Orchestra provided the floor show and music for dancing.—Lottie Hartley. 


extended to Vera and Howard. A gift 
honoring their 25th wedding anniversary 
was presented by the group. 

A discussion ensued pertaining to Club 
Officers and Managers meeting to be held 
at Cascade Hills Country Club in July 
as a stag party. A motion was made and 
carried to make it a stag party. 

The following monthly meetings are 
scheduled at the clubs listed: 

June, Berrien Springs, Jim Ford; July, 
Cascade Hills, Ben Collins; August, EI- 
cona Country Club, Budge Hall; Sep- 
tember, Country Club of Lansing, Arles 
Russ; October, Blythefield Country Club, 
R. Calvert-Link; November, Kalamazoo 
Country Club, Frank Macioge; Decem- 
ber, Century Club, W. Pattison. 


Texas Lone Star 


Reported by Henryetta Otis, 
Secretary 


The Texas Lone Star Chapter met on 
April 26 and 27 in Austin. Approximately 
50 members attended the two-day meet- 
ing. Mrs. Doris Hancock and Mrs. Susie 
Bell were hostesses for the cocktail din- 


ner dance held at the Austin Club o1 
Sunday evening. 

The educational program was held ai 
Country Club of Austin on Monday, 
April 27, with Herschel Nead, manager, 
as host. A round table discussion of labor 
and food cost ratios and other related 
subjects was moderated by Henryetta 
Otis. 

W. A. Pittman, public relations man- 
ager of the First National Bank in Austin, 
presented an entertaining and informa- 
tive view on “Managers and Members.” 

A delightful luncheon was followed by 
the chapter meeting, with President 
Griffin presiding. 


Evergreen 
Reported by Carl Sander, President 


The April meeting was held Tuesday, 
April 21, 1959, at the Seattle Golf Club. 

President Sander expressed apprecia- 
tion to Al Flett and the Seattle Golf Club 
for a nice afternoon of golf, an enjoyable 
cocktail hour, and a very beautiful buf- 
fet dinner. Mr. Flett exhibited movies 
taken by him covering the Los Angeles 


Shown here are members of the Peninsular Chapter who attended meeting held at the Sprixg 
Lake (Mich.) Country Club, with Manager and Mrs. Howard Duckworth as hosts on April 6. 
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CHeEF-STYLED 


ALUMINUM 


COOKWARE 


KITCHENEERED FOR BETTER COOKING 
AND RUGGED, PRACTICAL SERVICE 


Cooking for profit begins with the Stahl line of Chef-Styled com- 
mercial aluminum cookware! It’s a fact you’ll quickly appreciate 
the first time you examine a Chef-Styled utensil, Practical work- 
saving design . . . rugged serviceability . . . plus these exclusive 
advantages: Double Strength at critical wear points—extra years 
of dependable service; Added Weight for quick, even heat 
distribution—uniform cooking—full food flavor; 

Rounded Corners, for fast, easy cleaning; Closed Beaded 

Edges, for maximum sanitary protection, More chefs, 

restaurant owners and institutional food service equip- 

ment buyers are specifying Chef-Styled Cookware than 

ever before. It’s a complete line—quality made... at 

popular prices! Available at Restaurant Equip- 

ment Dealers everywhere. Are you using it? 
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and Houston Conferences, and summer 
cruises of the Evergreen Chapter over 
the last five years. 

The board of trustees had discussed a 
geographical area for the Evergreen Chap- 
ter and recommended that the Evergreen 
Chapter include all area in the State of 
Washington west of the Cascades, plus 
Ellensburg, Yakima and Wenatchee, and 
west of the Columbia River with the ex- 
ception of Kelso, Longview and Van- 


couver, Washington. In addition, the 
chapter would include British Columbia, 
Canada, west of the Rockies and Alaska. 

Bob Bernnard, as Regional Director, 
will contact the adjoining chapters; name- 
ly, the Inland Chapter of the State of 
Washington, and the Oregon State Chap- 
ter to see if these boundaries are agree- 
able with them. 

Very interesting reports were made on 
the Houston Conference by Miss Peach 
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provides MORE bathing enjoyment 


is automaticall ly. self-cleaning! 


When members turn on the 
Act-O-Matic Shower Head it 
delivers refreshing, satisfying 
bathing. Its volume controlled 
cone-within-cone spray distrib- 
utes the water evenly. Patented 
automatic action flushes the 
interior of the shower head 
after each use, discharging all 


particles that clog ordinary 
shower heads. It never sprays 
wildly and there’s no dripping 
after the shower is turned off. 
Its exclusive design provides 
greater bathing enjoyment, 
with big water and fuel savings. 
Present shower heads can be 
replaced without special tools. 


There’s no other shower head like the 


SLOAN Act-O-Matic 


YOUR PLUMBER WILL RECOMMEND AND SUPPLY IT 
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and Messrs. Meisnest, McCarthy, Flett, 
Bernnard and Goode. 

Floyd Buchanan reported on work that 
was done in connection with the recent 
session of the state legislature and point- 
ed out how some of the laws enacted af- 
fected clubs on their taxes, employes 


_ wages, hours, etc. 


The report of the Nominating Commit- 
tee was submitted by John McCarthy 
with the following nominees for chap 
ter offices for 1958-59: president, Glen J 
Durbin; first vice president, Robert W 
Hollister; second vice president, H. G 
(Bud) Goode; and secretary-treasurer 
Russ V. Hoppe. 

Trustees: Kenneth Meisnest, Car: 
Sander, Howard .L. Bucklin, Eugene T. 
Manca, Joe E. Bowen and William H. Kir 
by. 

President Sander appointed Charles 
Jones as chairman of the auditing com 
mittee, assisted by Messrs. McCarthy and 
Goode. Mr. Jones brought up for discus- 
sion the election procedure used at the 
national conference. President Sander ap 
pointed a committee, consisting of Messrs. 
Meisnest, Bernnard, Goode, Jones and 
Miss Peach, to investigate further. 

President Sander stated that Mr. Meis- 
nest was chairman of the summer work- 
shop which will be held in the latter part 
of August, and in turn, Mr. Meisnest 
asked Joe Bowen to assist in the general 
over-all work. 

At the trustees’ meeting there was a 
discussion regarding revising the chapter 
by-laws along the lines suggested by the 
national organization, and Mr. Bernnard 
was appointed chairman; assisted by Mr. 
Manca. 

The annual golf tournament is sched- 
uled to be held during June at the Ta- 
coma Country and Golf Club with the 
social hour, dinner and meeting at the 
Tacoma Club. The date will be an- 
nounced later. 


Mile High 
Reported by Finn Petersen 


The last meeting was held at Lakewood 
Country Club on April 20. 

Host Byron Aris had invited the mem- 
bers of the Mile High Chapter to use te 
Lakewood golf course at any time during 
the day, but sleet and snow prevent 
this part of the program, so the gatheri» 
began with cocktails and a delicious din- 
ner indoors. 

Mark Toray, chairman of the schol:r- 
ship committee, reported that the co::- 
mittee had nominated two students fr: 
the Denver University Hotel and R 
taurant School. Larry Flanagan of Pa: 
dena, Calif., was selected. 

Bud Hall, chairman of the sumr:2 
workshop committee, reported that c:: 
respondence has been exchanged wih 
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Horace G. Duncan, left, president of the 
Mile High Chapter, presents a $300 check to 
the scholarship fund for the School of Hotel 
and Restaurant Management of the University 
of Denver to Matthew Bernatsky, professor of 
the hotel and restaurant school. The Mile 
High Chapter selected Larry Flanagan, center, 
as recipient of this scholarship fund. Mr. 
Flanagan is a junior at the university and is 
trom Pasadena, California. For the past three 
consecutive quarters at the university, Mr. 
Flanagan has received a certificate from the 
dean as the dean's choice of an outstanding 
student. During his school terms at the uni- 
versity Mr. Flanagan is also employed part 
time at the Town Club, where he receives on- 
the-job training toward hotel, club and res- 
taurant management. The chapter provides 
this scholarship annually. : 


the National regarding dates for the 
workshop in Denver and that because 
of speakers’ schedules this program must 
be held on August 20 and 21 even though 
these dates will be inconvenient for the 
Mile High Chapter. 

George Sperlak, chairman of the mem- 
bership committee, presented applica- 
tions from the following club managers. 
All were elected to membership: George 
Cahill, manager of the El Paso Club in 
Colorado Springs; Clayton E. Pruner, 
manager of the Valley Country Club, 
provisional member; Peter H. de Haas, 
manager of the Boulder Country Club. 

Mark Toray, on behalf of the by-laws 
committee, reported that a proposed set 
of by-laws had already been mailed to all 
members. 

Paul Rubben reported that the presi- 
dent of the National Association had 
appointed Horace Duncan as regional 
director for Colorado, Wyoming and Mon- 
tana. 


Pittsburgh 


Reported by Lynn Bauter, Publicity 


The April meeting of the Pittsburgh 
Chapter was held April 20 at the Uni- 
versity Club with Mr. and Mrs. John 
Weldron and Harry Franz as hosts. 
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A special meeting of the conference 
executive committee was held prior to 
the regular session. Charles Viviano, con- 
ference chairman, after hearing reports 
from his committees, felt the procedures 
had advanced to the stage where we were 
ready for the meeting with the national 
board, May 2, 3, and 4. 

A social hour followed with a delicious 
roast duckling dinner served by the com- 
petent staff of the club. 


The regular meeting was then called 
to order with John Polansky presiding. 
At the conclusion of the meeting, the 
program chairman, Michael Cecere, in- 
troduced Miss Mary Marath, Mr. McGill 
and Fred Murphy, members of the local 
State Employment Service. Each de- 
scribed different phases of the operation 
and then acted as a panel for a question 
period. Many phases concerning club 
problems were discussed. 
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West Virginia 
Reported by Jack J. Bayard, 


President 


The spring meeting of the West Vir- 
ginia Chapter was held on May 11 at the 
Parkersburg Country Club, Vienna, West 
Virginia. 

The meeting included a luncheon at 
the Chancellor Hotel with Senator Joseph 
M. Handlan and Dean Gramlich, C.P.A., 
as the speakers, a tour of Parkersburg’s 
leading stores by the ladies, and a ques- 
tion and answer session by the managers 
on employe and employment security 
problems. T. D. Armstrong, local employ- 
ment office manager, and Charles E. 
Flaherty, deputy commissioner of em- 
ployment, assisted in answering ques- 
tions. 


Southern California 


Emil Lepp, manager of the Hillcrest 
Country Club, has been elected president 
of the Southern California Chapter at 
a meeting held at the Los Angeles Coun- 
try Club with Eugene Seeber as host- 
manager. 


Other officers are Glenn R. Brown, The 
Verdugo Club, vice president; Henri 
Tubach, Irvine Coast Country Club, 
secretary-treasurer; and Sherman Camp- 
bell, San Gabriel Country Club, Ashton 
Castle, Jonathan Club, Louis F. Ruff, 
Los Angeles Athletic Club, and Frank 
T. Sherwood, Elks Club of Long Beach, 
directors. 

Charles Errington of the Beach Club, 
Santa Monica, and CMAA director, pre- 
sented retiring president Lee M. Seeger, 
Brentwood Country Club, with a gift in 
appreciation for his work as president. 
Following the dinner meeting Mr. Sher- 
wood showed color slides of the conven- 
tion. 

The most recent meeting of the chapter 
was held on April 28 at the Victoria Club, 
Riverside, California, where Robert W. 
Wasson is manager, and the following let- 
ter was sent to Mr. Wasson by Secretary 
Henri Tubach in behalf of the chapter: 


“Dear Bob: 

“Your hospitality throughout last Tues- 
day was most gracious and you can be 
proud of your operation. 

“Your club sparkled and cleanliness 
was prominent everywhere. The dinner 
and cocktail hour were tops and delec- 


tably enjoyed. Your scenic golf course 
was beautifully groomed and your un- 
dulating greens were most treacherous. 
“Our thanks to you, your staff and di- 
rectors for making us so comfortable.” 


San Francisco 


Reported by Joe E. Castillo, 
Secretary 


The club managers of the San Fran- 
cisco and Bay Area Chapter held their 
April meeting at the Sequoyah Country 
Club, Oakland, Calif. Leif Halvorsen, 
manager, was our genial host. A very en- 
joyable afternoon was spent on the club’: 
lovely golf course by many of the mem 
bers. 

After the social hour the members en 
joyed a delicious dinner prepared by Mr. 
Halvorsen’s very capable staff. Some 4( 
members and their guests attended the 
meeting. 

Paul Jones, chairman of the program 
committee, supplied a very interesting 
and very informative film and lecture on 
distilled spirits. 


Our next meeting will be with our 
national director, John Bennett, at the 


San Francisco Commercial Club. 
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Outdoor or indoor...swimming is becoming the All-American family sport... 
a wholesome recreational activity. Paddock of California, the greatest name in 


swimming pool design, construction and equipment for almost forty years, 


is proud of its many pool installations in famous clubs around the world. 
If your club can afford any pool, it can afford Paddock, the finest...a sound 
investment in member service that pays off, year after year. 
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lando, vice president; and Arnold J. Wall, 
Riviera Country Club, Coral Gables, sec- 
retary-treasurer. Outgoing president was 
William A. Tucker, Timuquana Country 
Club, Jacksonville. 

The three-day program included excel- 
lent luncheons, refreshments, educational 
program, swimming, dinner and dancing. 
Meetings were held at the St. Petersburg 
Yacht Club and the Tides Hotel and Bath 
Club. 


City of New York 


Reported by H. Alton Owen, 
Secretary 


The regular meeting of the club man- 
agers of the City of New York was held 
at the Engineers Club April 14. Mike 
Lightcap was host. 

President Engelhardt reported hearing 
from C. Maynard McAllister, chairman 
of advertising for the Houston Conference 

































Earl W. Sasser, manager of the St. Peters- 
surg (Fla.) Yacht Club, is the new president 
of the Sunshine State Chapter. 





Sunshine State 


Earl W. Sasser, manager of the St. 
Petersburg (Fla.) Yacht Club, was elect- 
ed president of the Sunshine State Chap- 
ter at a meeting held in St. Petersburg, 
April 25-27. Other new officers are Ross 
Connolly, Rio Pinar Country Club, Or- 


Shown here are William Tucker, left, re- 
tiring president of the Sunshine State Chap- 
ter and manager of the Timuquana Country 
Club, Jacksonville, Florida, and Lex McGrath, 
sales manager of Pfaelzer Brothers, Chicago 
meat purveyors, who attended the chapter 
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Everyone Will Want A “MR. and MRS.” 
PASS CASE 









With a Re- 
production of Your 
Own Club’s Picture or 
Emblem permanently etched 
into beautiful smooth black calf vinyl. 


“Mr. and Mrs.” pass cases are the ultimate for par- 
ticular people. Both have currency compartments 
and section of transparent windows for cards (17 
for “Mr.,” 9 for “Mrs.”). They are “best sellers” at every gift counter. 
The “MR.” or “MRS.” pass cases are available separately. 


Write today for free sample and prices 
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OLD SMUGGLER. Light in body—delicate in flavour—and developed 
with patience and scruple, Old Smuggler is truly the ‘Fashionable 
Scotch.” Ask for it by name next time. You will be richly rewarded. 


IMPORTED BY W. A. TAYLOR & COMPANY, NEW YORK, N. Y 86 PROOF 
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for the Four Chapters, stating that New 
York City’s share of the advertising 
amounted to $225. 

Mr. Deichler suggested that, due to the 
extreme distances of the conferences after 
1960 in Pittsburgh, advance thinking 
might be given to having a smaller 
regional conference for those who cannot 
make the longer trips. 

Mr. Engelhardt announced that a Mr. 
Jean P. Downs had been awarded the 
Four Chapter Scholarship at Florida 
University. Insofar as the university 
seems to take ample interest in this 
scholarship, it was decided to continue 
its one quarter portion and so advise the 
other three chapters. 

President Engelhardt requested a stand- 
ing moment of silence for a departec 
member, Andrew Martin, who passec 
away in February. 

The membership approved of having 
a Spring Social to be held at the Nationa! 
Democratic Club on Saturday evening, 
May 23 from 7 p.m. to 1 a.m. There wil! 
be cocktails, canapés, hot and cold buffei 
supper, with dancing to a trio. 

Benjamin F, Kenyon of the New York 
Yacht Club and Gustave A. Riesack of 
the New York Produce Exchange Lunch- 
eon Club were accepted as members. 

Archie Mundy reported on his further 
“investigation” of the proposed produce- 
market change in location. He told of 
seeing a film portraying the horrible con- 
ditions of the present market. He spoke 
of figures given which would tend to de- 
crease the cost of supplies and at the 
same time expedite deliveries. Mr. Mundy 
will continue to explore this situation 
and will report back at The next meeting. 


National Capital 


Reported by Marie L. Knapp, 
Secretary 


James B. Montfort, National Press 
Club, Washington, D. C., has been elect- 
ed president of the National Capital Club 
Managers Association. Other new of- 
ficers include Donald R. Beever, Chevy 
Chase (Md.) Club, vice president; Marie 
L. Knapp, Sulgrave Club, secretary; Da- 
vid J. Guy, Cosmos Club, assistant sec- 
retary; Vinton E. Lee, Vinton Lee & Co., 
treasurer; and Charles D. Shipe, Vinton 
Lee & Co., associate treasurer. 

Directors are Jacques N. Aimi, Wocd- 
mont Country Club. William J. Barnes, 
Hillendale Club; Herbert J. Barrett, 
Washington Golf and Country Clv»; 
Nicholas J. McGowan, Sparrows Poiat 
Country Club; M. F. Rice, Universi'y 
Club; and E. Guenter Skole, Winchester 
Country Club. 

The annual spring dinner danee ws 
held at the Sheraton-Carlton Hotel on 
March 23. About 60 persons attended aiid 
President Montfort congratulated ret'r- 
ing president, M. F. Rice on his job 1s 
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president for the past year. Also in at- 
tendance were CMAA Executive Sec- 
retary Ed Lyon and his wife and John 
T. Brennan, Birmingham (Mich.) Coun- 
try Club, CMAA secretary-treasurer. 

Another meeting was held at the Wash- 
ington Golf and Country Club on April 
20 with Manager Barrett as host. On hand 
to greet the chapter members was the 
club president, James H. Murphy. High- 
light of the meeting was a tour through 
the club—a new building which had its 
formal opening last fall. 


Philadelphia 


Reported by Eugene Gspann, 
Secretary 


Newly elected officers and directors for 
he Club Managers Association of Phila- 
lelphia and Vicinity are as follows: 

President—Frank J. Thomas, The 
Jnion League of Philadelphia; first vice 
president—Charles E. Haynes, White- 
marsh Valley Country Club; second vice 
president—Clark G. Merrill, Faculty 
Club; treasurer—Eli C. Schmidt, Union 
League; secretary—Eugene Gspann, Lu 
lu Temple Country Club; directors— 
Harold Walker, Seaview Golf Club; 
Jacob Dowey, The Down Town Club; 
Everitt Conover, DuPont—Penns Grove; 
sritton M. Taylor, DuPont Country Club; 
William Sprinzing, Germantown Cricket 
Club; James O. Reinhard, Lehigh Coun- 
try Club. 


Mini 


Reported by Betty Brewer, 
Secretary 


On Monday, April 27, 25 members of 
the chapter attended a meeting at the II- 
lini Country Club, Springfield, Illinois, 
with Mr. and Mrs. William W. Cook, as 
hosts. 

There will be five meetings throughout 
the year, at the various town and coun- 
try clubs. 

Henry Holl, of the Decatur Country 
Club, was appointed educational chair- 
man. 

The business meeting adjourned and 
was followed by a social hour and din- 
ner. 

The regional director, Christopher S. 
Murphy, of the Algonquin Golf Club, St. 
Louis, was our guest, and we were de- 
lighted to have him. Also President Web- 
er of the University Club of Peoria was 
present. 


Virginia 
Reported by G. E. Leftwich, 


Secretary 


The Virginia Chapter held its May 
meeting at the Cavalier Hotel, Virginia 
Beach on May 3 and 4. 

Joining with the Tidewater Chapter 


and with representatives from the Pied- 
mont and National Capital Chapters, ap- 
proximately 100 members and their wives 
made a two-day visit to the famous re- 
sort city. 

Sunday, May 3, the group visited 
the Naval Jet Air Station and enjoyed 
dinner and cocktails with C. L. Suther- 
land, manager of the Commissioned Of- 
ficers Club, Oceana, Va. 


Several of the purveyors entertained 


the members followed by a golf tourna- 
ment Monday afternoon. A cocktail party 
was given by Roy M. Niel, Jr., manager 
of the Princess Anne Country Club, Vir- 
ginia Beach, followed by the dinner meet- 
ing at the famous Cavalier Hotel. 
President Robert Roper, manager of 
the Country Club of Virginia, Richmond, 
and Frank Hotchkins, manager of the 
Colony Club, Virginia Beach, acted as 
co-toastmasters and _ entertained the 
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OVER 185 
fashion-fresh 
styles from 


which to choose! 


Never more complete, never so 
brimful of sparkling new designs 
— the new Shane Catalog is the 
one-book shopping center for 
all your uniform needs! 
Mini-Care miracle blends . . . wash 
*n’ wear nylon and dacron puckers 
... Sturdy cottons... high fashion 
with an elegant look . . . simple 
utility wear — it’s all in this one big 
book of cost-reducing quality styles. 


WRITE TODAY FOR YOUR COMPLIMENTARY FULL-COLOR COPY! 


SHANE CATALOG 


FOR '59! 


SHANE unirorm co., inc. 


Factory and General Offices 
2033 W. Maryland St. > Evansville 7, Ind. 
Branch Offices: NEW YORK * CHICAGO ° LOS ANGELES 
REPRESENTATIVES COAST TO COAST 
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gathering with numerous witty experi- 
ences of their managerial careers. 

The Virginia Chapter elected Mrs. 
Dorothy Bender, of the Colony Club, and 
Clyde Roberts of the Willow Oaks Coun- 
try Club, both Richmond, to serve on the 
Board of Directors. 


St. Louis District 


Reported by Opal H. Thomas, 
Secretary 


The May 12 meeting of the St. Louis 
District Chapter of CMAA was held at 
Bellerive Country Club, St. Louis, with 
Mr. and Mrs. Edward Voegeli as hosts. 

Several members played golf in the 
afternoon, following which a_ business 
meeting was held with President Thomas 
Spillane, Missouri Athletic Club, presid- 
ing. 

Robert C. Magill, long-time chapter 
member and retired manager of the 
Racquet Club, was unanimously voted 
an honorary membership. Dean of St. 
Louis club managers, Mr. Magill opened 
the Racquet Club more than 50 years ago, 
left to organize the Army Navy Club 
in Washington, returned to the Missouri 


Athletic Club, and then went back to the 
Racquet Club in 1923. 

Ray Karr, manager of Westborough 
Country Club, was elected to member- 
ship, and invited the chapter to hold its 
June meeting at his club. 

After discussions on several chapter 


problems, the business meeting was ad-— 


journed and members joined their wives 
in the Mississippi Room for refreshments, 
hors d’oeuvres and an excellent dinner. 


Central Pennsylvania 
Reported by T. F. Chiffriller, Jr. 


The Central Pennsylvania Chapter held 
its second monthly meeting recently at 
the Westmoreland Club in Wilkes-Barre, 
Pennsylvania. Our host was Conrad Me- 
dina. 

A report was submitted by the com- 
mittee studying the purveyor member- 
ship situation. The report was read and 
accepted as read. 

A letter will be mailed to each mem- 
ber telling them of the next meeting. This 
letter will give all pertinent information 
(including how to find the club) regard- 
ing the meeting. 


John Voulapos, manager, Lancaster 
Country Club, was accepted as a pro 
visional member of the chapter. 

There were eight members present. 
We had a delicious dinner of filet mig 
non, climaxed with the specialty of the 
house, Westmoreland Spumoni. The din- 
ner was preceded by cocktails and hor: 
d’oeuvres. 


Oregon State 


Reported by Mabel Fredericksen, 
Publicity 


The Oregon State Chapter held it 
regular meeting April 21 at Eugene (Ore., 
Country Club. A chartered bus, carryin;; 
Portland members and guests left the 
University Club at 3 p.m. After a de 
lightful social hour and dinner, Robert 
Lloyd, manager of Eugene Country Club, 
and Host for the evening, introduced the 
guest speaker, Phil Barnhardt, director 
of dormitories of the University of 
Oregon. Mr. Barnhardt gave an interest- 
ing talk on food at the university. 

Other guests of the evening were Mrs. 
Barnhardt; Mr. and Mrs. Don Adams, 
Eugene Elks Club; Mrs. Hilderbrand, 
Laurelwood Golf Club, Eugene; Mrs. 
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WILLIAM LIDDELL @ CO., INC. 


51-53 WHITE STREET, NEW YORK 13, N.Y. 
MILLS: BELFAST, IRELAND 
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Standard of Quality for Over a Century 


Liddell 
| CME 


Table Cloths and Napkins all-Linen, half- 
Linen and Cotton. Also in our famous 
“mummy” weave printed quality—one of the 


Huck Towels: all-Linen, half-Linen. 


Carter Bros. RetRac Bedspreads—Rugs 





aos fms 





BClckigs Pops 


"Tre tinest china made, in nineteen different 


patterns and a wide range of prices. . . that ) 
describes SVC. Send for full-color literature — 
_ and prices now. 
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Alicia Brady, Town Club, Portland; and 
wives of the members. 

The Oregon State Chapter approved 
an expenditure of $100 to the scholar- 
ship fund of School of Hotel and Res- 
taurant Management at Washington State 
College. 


Connecticut 


Reported by Leon J. Sherman, 
Secretary 


The April meeting of the Connecticut 
Club Managers’ Association was called to 
order by President Walter J. Satter- 
thwait, Jr., on April 20, at Milbrook 
Country Club, Greenwich. 

Richard Neff, of the Willimantic Coun- 
try Club, Willimantic, Connecticut, was 
alected to membership. 

Leon Sherman presented the treas- 
urer’s report, which was accepted. 

It was voted to invite the officers of 
the Rhode Island and Boston Chapters 
to the next meeting. 

A rising vote of thanks was given 
our host Frank Henderson, for a most 
enjoyable evening at Milbrook Country 
Club. 

The next meeting was held at the Hart- 
ford Golf Club, West Hartford, Theodore 
Vignaux, host-manager, on May 18. 


New Jersey 


Reported by M. H. Holtz, Publicity 


The 1959 regional golf tournament and 
meeting of the New Jersey Chapter will 
be held at the Canoe Brook Country 
Club, Summit, New Jersey on July 10. 
The managers, officers and ‘directors of 
clubs in the following chapters are all 
invited: Connecticut, Metropolitan, City 
of New York, Philadelphia and vicinity 
and New Jersey. Golf on one of Canoe 
Brook’s magnificent courses will be fol- 
lowed by cocktails and dinner in the en- 
larged and newly refurbished clubhouse. 





Appoints Two 


Melton Koch of La Porte, Texas, has 
been named regional sales manager 
for the state of Texas and Joseph A. 
Morris, DuQuoin, Ill., has been ap- 
pointed regional sales manager for 
Missouri, southern Illinois, western 
Kentucky and southern Tennessee for 
Bally Case and Cooler Co., manufac- 
turers of walk-in coolers and freezers. 

Mr. Morris has been associated with 
the dairy industry for the past 25 
years. Mr. Koch has had considerable 
experience in the commercial refrig- 
erated field. . 
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YOUR 
CHAMPAGNE 
SALES 
POURING IN 


KEEP GREAT WESTERN ON DISPLAY ALWAYS 


Everyone knows and loves this fabulous New York State Champagne . . . it’s 
America’s favorite! And most everyone can afford to enjoy Great Western 
Champagne with their meals. More fine clubs in America display and suggest 
this Champagne daily... and have been proudly serving it to their best 
clientele since 1860. You can profit by it, too. Order Great Western Cham- 
pagne today. GREAT WESTERN PRODUCERS, INC., Hammondsport, N. Y. 





“Seems like the Geerpres 
mop wringer’s going 
to outwear the floor!” 


That’s what one of our customers told us in 
a recent letter with his order for a replace- 
ment part for his Geerpres mop wringer. 
Since he forgot the size, we had to check our 
records and discovered he’s been using that 
wringer for over 12 years! 

Surprised at this amazing service record 
for a mop wringer? We weren’t. It happens 
all the time with Geerpres wringers. WHY? 

Because we put the finest materials into 
the finest design available in a mop wringer. 
Electroplated finish, malleable iron pressure 
bars, tubular steel handle—all are the best 
that can be used. Exclusive, staggered inter- 
locking gearing puts the pressure on the 
mop not the wringer. You'll see Geerpres 
imitated but never equalled. 

Three sizes for all mopping needs. See 
your jobber or write for complete mopping 
equipment catalog. 


a 
A 


FLOOR-PRINCE Af WRINGER, INC. 


ioe) Oa P.O. BOX 658, MUSKEGON, MICH. 












More Vitamin C than in Fresh 
or Frozen Orange Juice! 


New OACO” 


DELUXE INSTANT 0) 9.0 13 BREAKFAST DRINK 
ee GRANULES 


Each 4-oz. serving contains more 
than 70 milligrams of Vitamin C. +” 


«/ Nothing to add but water “6 LEMON..' 
R =MON,< 
\/ High Nutrition—Low Acidity, GRANUL 


So easy to prepare! A 2-lb. 

vacuum-packed tin of the 

new Lasco Orange Break- And Your Old Favorites 
fast Drink Granules 


and 2 gallons of water « DELUXE 
make 69 four-ounce 
servings ... deli- Lenco: FROTHY 


cious, nutritious 


and economical! © R A N U A. E Ss 


° WITH EGG WHITE ADDED 
The natural fruit flavor of Lasco_ De- 
WRITE luxe Frothy Lemon, Orange or Lime 
uP Granules is ideal for your bar mixed 
for complete . drinks, because Lasco Granules contain pure 
details! 2 dehydrated fruit juice. One 10 oz. jar will 
: ts make one gallon. No refrigeration necessary. 
Also available in 12 other flavors for delicious 
summer beverages. 


ALLEN FOODS, INC. 


Finer Foods for Hotels and Institutions 
4555 GUSTINE « ST. LOUIS 16, MISSOURI 











all-steel 
sectional 
construction 


billy Wolk-ins 


sanitary — strong — efficient 


You can assemble any size Cooler, Freezer 
or Combination from standard sections. 


Bally Case and Cooler Co., Bally, Pa. 
Get details—write Dept. C-6 for FREE book 


Federal Tax Calendar for Clubs 


Prepared by Horwath & Horwath 





June, 1959 


15—Withholding tax and Federal Insurance Contributions 
Act taxes: The sum of tax withheld from wages dur- 
ing May, 1959, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
May, 1959, if more than $100, payable to an author 
ized depositary. Return on Form 450. 


Exempt corporations: Information return on Forn 
990 due from certain exempt corporations with ac 
counting periods ended January 31, 1959. 


30—Tax on membership dues, initiation, transfer anc 
assessment fees, admissions, and other excise taxe: 
for May, 1959, if more than $100, payable to an au 
thorized depositary. Return on Form 537. 


July, 1959 


15—Withholding tax and Federal Insurance Contribution: 
Act tax: The sum of tax withheld from wages during 
June, 1959, and employe tax and employer tax under 
the Federal Insurance Contributions Act for June, 
1959, may be remitted to an authorized depositary. 
Return on Form 450. If this option is exercised, Form 
450 must be filed in time to permit authorized de- 
positary to return validated Form 450 prior to filing 
return for second quarter of 1959. 


Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended February 28, 1959. 


31—Withholding tax and Federal Insurance Contributions 
Act tax: Return for second quarter of 1959 due and 
tax payable. Return on Form 941. Attach validated 


Forms 450 to return. ; 


Excise taxes: Tax on membership dues, initiation, 
transfer and assessment fees, admissions and other 
excise taxes for June, 1959, if in excess of $100, may 
be paid to an authorized depositary. Return on Form 
537. If this option is exercised, Form 537 must be 
filed in time to permit depositary to return validated 
Form 537 prior to date for filing return for second 
quarter of 1959. Otherwise, return for second quarter 
due and tax payable. Return on Form 720. Attach 
validated Forms 537 to return. If return is accompa- 








PHEASANTS | 


for your Regular Menu and Special Parties 


Write, Wire, or Phone: 
South Dakota 


PHEASANT Co. 


CANTON 
SOUTH DAKOTA 
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nied by depositary receipts showing timely payment 
of tax for the entire quarter, due date of Form 720 is 
extended to August 10, 1959. 





BOOK REVIEWS 


Memories and Menus is a collection of menus and reci- 
pes in use for the past 16 years at leading country clubs 
in the South. Written by Mary Wood Canfield, catering 
manager of the Willow Brook Country Club Tyler, Texas, 
the 60-page book contains the “cream” of the bill of fare. 

This book should be of particular interest to club man- 
agers because Mrs. Canfield’s major culinary experience 
1as been acquired in clubs and the recipes and dishes 
1aave found favor with club members throughout the 
South. 

A partial contents includes recipes for hors d’oeuvres, 
sauces, dressings, special party menus, diet ideas, desserts, 
‘andies and novelty dishes. The book, which costs $2.95, 
s published by Vantage Press, 120 West 31 St., New 
York 1. 





Practical Bar Management by Harold J. Grossman con- 
‘ains actual instructions on how to run a bar and make 
money doing it. No phase of planning, supplying or opera- 
iion is ignored. It contains information on layout, book- 
keeping and control, qualifications and duties of em- 
ployes, stocking the bar, scores of recipes and the glass 
(illustrated) required for each. 

The book costs $5 and is published by Ahrens Publish- 
ing Co., 71 Vanderbilt Ave., New York 17. 





Let's Compare Menus 





OWENSBORO COUNTRY CLUB 
Owensboro, Ky. 
DINNER 
Appetizers 


Pepper Pot Soup 
Marinated Herring .25 
Fresh Fruit Cup 


Fresh Shrimp Cocktail Supreme .85 
Chilled Tomato Juice 
Fruit Shrub 

Entrees 


1. Roast Prime Rib of Beef, au jus 

Texas Cut 
2. Broiled Lamb Chops, Mint Lemon Balls 
3. Chicken ala King in Crisp Noodle Nest 





Call or write: 


- - - ELIZABETH GARRISON 


. . - Available ... 


CLUB MANAGERS ASSISTANT MANAGERS 

CHEFS CATERING MANAGERS MAITRE D’S 

STEWARDS BAR MANAGERS AUDITORS 
EXECUTIVE HOSTESSES 


WABASH EMPLOYMENT AGENCY 


°02 South State St. 





Chicago 4, Illinois 
Phone: WAbash 2-5020 
q (Wabash Agency established in 1935) 














Ripple cut cucumbers, 
potatoes, carrots 


38.50 
for only 90. 

Now you can serve attractively cut vegetables, each 
piece cut to the identical thickness with this new 
hand operated vegetable cutter. 

Measures only 1342” high x 1342” wide x 13” deep 
constructed of Cast Aluminum. Cutting knives are 


stainless steel. Furnished complete with ¥” ripple- 
cut and 3%” Crinkle-cut frames. 


Order the Q CUTTER today! 
It earns profits for you right away. 


Use the attached coupon for speedy service, or contact 
your dealer. 





The SS 


Signed___ 
ee : 

SS a es 
Address 
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ol 


_Ship: ‘= Oo cOD (1 Check Enclosed CO Open Account 
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MAKE ALL YOUR PARTIES PROFIT-MAKERS 
' invite the man from 
BENCO 


He’s the party expert — always ready and 
willing to work with you and for you — 
helping you plan scores of thrilling ideas to 
make your next party a night to remember! 
He will display before your eyes stunning 
hats, balloons, noise makers, decorations 
and novelties of all kinds .. . to add the fun, 
color, and excitement that often spells 

the difference between “the affair of 

year” and just another gathering. Whatever 
the occasion . . . gala or intimate — the 
size of your budget . . . great or small — 
the “man from Benco” will supply everything 
you need to make your party an 
overwhelming success. 


Write for your FREE Guide 


to Year ‘Round Party Giving. 
Phone, write, or wire 





“Facor to” EBEENICO Perty Favors 


242 W. 41 St., N.Y., N.Y. 1020 E. 16th St., Hialeah, Florida 





IN THE BEST 
FOLDING CHAIR 


OF THEM ALL! 


sult BY LYONe compare 


the resilient strength of Lyon chan- 

nel frame construction. Compare 

Lyon functional beauty—backs 

and seats curved to match body 

contour—round, smooth edges at 

and pinch-proof hinges. ; 
Millions of Lyon chairs are in 

use, all over the world, provid- 

ing the utmost in comfort, 

safety and long life at the low- 

est possible cost. 

MAIL COUPON FOR THE COMPLETE STORY 





Lyon Metal Products, Inc.,698 Monroe Ave., Aurora, Ill. 


Send me the complete story of Lyon Chairs 
and Channel Frame Construction. 


NAME 





ADDRESS 
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4. Beef Stroganoff With Rice 
5. Broiled Florida Pompano, Lemon 
6. Lobster Newburg in Crisp Noodle Nest 


Vegetables 


Peas Amandine Oven Browned Potatoe:; 
Escalloped Tomatoes Baked Idaho Potato 


Salads 
MIXED FRUIT SALAD TOMATO ASPIC 
Desserts 


Fresh Baked Apple or Cocoanut Cream Pie ............. 25 

Rosementhe Parfait 4! 

Peean Mall: CHOE OL TBUCE ieee voieiclse es oc cianeee asec naen At 

Orange Sherbet RBI oss: on as avis oe oie e oleae mien mene : 

Pespermint Stick Tre: Cream: a.0i56.5:6.6.0 bi00i0.0050505 00 ste ees 25 

IGUGHEL OE RETNltS. Ooo a sis soi ais Melcvigee seats ens eneeaece ‘ 
Choice of Dessert Cheese, Wafers .25 


Gourmet Suggestions 


Charcoal Broiled New York Cut Strip Sirloin Steak or 
Filet Mignon, Potato Du Jour, Chefs Salad 

Fried Country Ham Steak, Red Gravy, Potato Du Jour, 
Chefs Salad 

Golden Fried Chicken, Cream Gravy, Potato Du Jour, 
Chefs Salad 

Sea Shore Plate—Golden Fried Oysters, Scallops, Sole 
Shrimp, With Tartar Sauce, French Fried Potatoes, 
Chefs Salad 

Charcoal Broiled Choice T-Bone Steak, French Fried 
Potatoes, Chefs Salad 

Hot Rolls and Beverages Included 


OWENSBORO COUNTRY CLUB 
Owensboro, Ky. 


LUNCHEON 


Appetizers 


CONSOMME MADRILENE, Cup .15; Bowl .25 
Fresh Shrimp Cocktail .85 Fresh Fruit Cup . 
Half Grapefruit .25 Fruit Shrub 2 
Chilled Tomato Juice .25 


Entrees 
1. Roast Loin of Pork With Dressing 
2. Chicken ala King in Crisp Noodle Nest 
3. Roast Beef Hash With Poached Egg ...¢............ 
4. Golden Brown Fried Scallops or Shrimp 
5. Broiled Fresh Lake Trout, Lemon 


Rolls, Butter, Choice of Beverage 


Lyonnaise Potatoes, Escalloped Mixed Vegetables, Fried Apples 
SALADS: Banana Nut Salad, Tossed Greens 


Desserts 


Fresh Baked Apple or Strawberry Cream Pie ........... 25 
Pacnis Mall, CB OIel Gr MICO 5 oo oes oe ovo ions cca cietee eerie 40 
Fresh Pineapple eS er rere min Suny aa ar 30 
Peach Parfait 40 
BBG UGREE GE SPOONS nied ncio oes Sao dinin o isio s etsle ae Sas ee eiee 25 


Lunch Suggestions 


Strip Sirloin Steak Sandwich, French Fried Potatoes, 
Tomato Garnish 

Club Salad Bowl, Garnish Julienne Ham, Turkey and 
Cheese, Choice of Dressing 

Kentucky Sandwich Special, Thin Sliced Turkey, Ham 
and Swiss Cheese and Cole Slaw With Holland Dressing 

Fresh Fruit Salad Plate With Cottage Cheese 

Giant Chopped Beef Sandwich, French Fried Potatoes, 


Hot Rolls and Beverage Included 
THE DECATUR CLUB 
Decatur, Illinois 


A LA CARTE LUNCHEON MENU 
Melons Juices Appetizers 


Iced Cantaloupe $ .30 Chilled Melon Ball 
Honey Dew Melon 35 Chilled Fruit Supreme .. 
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Slices 
Crisp 
Toa 


Fresh 
Chick 
V 
King 
Fishe 
Califo 
Chef's 





Chilled Tomato Juice ....  .25 Apricot Nectar-Sherbet .. 35 
Fresh Shrimp Cocktail .. 1.00 King Crabmeat Cocktail . 1.00 


Soups 


$ .45 D.C. Bouillabaisse 
50 Bookbinder’s Snapper Soup .65 
50 Soup de Jour .25 Bowl .15 Cup 


Luncheons Specialties 


A Broiled Fillet of Red Snapper, Lemon, Parsley New 
Potatoes, Cole Slaw, Hot Roll, Ice Tea—Coffee 

B Fried Fillet of Sole, Tartar Sauce, Julienne Potatoes, 
Tossed Salad, Hot Rolls, Ice Tea—Coffee 

C Broiled New York Pin Bone Steak, French Fried Pota- 
toes, Head Lettuce Salad, Hot Rolls, Coffee—Ice Tea 2.25 

D Broiled Calves Liver, Tiny June Peas, Pear and Cottage 
Cheese Salad, Hot Rolls, Coffee—Ice Tea 

E Creamed Chicken aLa King, En Chaffing Dish, Toast 
Points, Fresh Fruit Salad, Hot Muffin, Coffee—Ice Tea 1.10 


Luncheon Sandwiches 


Ruben - Sliced Corned Beef, Swiss Cheese, Sauer Kraut, 
Thousand Island Dressing, Rye Bread $1 

Monte Cristo - Sliced Chicken, Baked Ham, French Toast, 
Cheese Sauce 1 

Sube Steak - Julienne Potatoes - Sliced Tomato 

Marshall Field - Ham, Turkey, Swiss Cheese, Lettuce, 
Thousand Island Dressing 

Decatur Club $1.25 Brisket ed Corned Beef- 

7 8 Swiss Cheese 

_ —etianedinesinianen 60 Chopped Steak-Toasted 

Sliced Breast of Chicken .65 Po eisoat Chicken Seled- 

Crisp Bacon and Tomato, Crisp Lettuce 

Toasted 60 Grilled Pork Tenderloin 


Salads 


Fresh Shrimp Salad Bowl 

Chicken Salad Bowl 
White Meat 

King Crabmeat Salad Bowl 

Fishermen’s Salad Platter 

California Fruit Salad Bowl 

Chef’s Salad - Sliced Chicken - Anchovy 
Relishes ; 


Chilled Vichyssoise 
Boula-Boula 


(Served with all Salads) 
Desserts 


Ice Cream 25c Sherbet 20c Ice Cream - Cake 35c 
Parfaits: Chocolate, Butterscotch, Strawberry 35c 
White Nectar Peaches 25c Stewed Figs 25c 

Sliced Pineapple 25c 
Pie 20c ala mode 30c Cheese 30c 
Camembert Cheese 35c Liederkranz Cheese 35c 
Roquefort Cheese 35c 
Toasted Wafers served with cheese 


Beverages 


Coffee 10c Iced Coffee 10c Tea, per pot 10c Sanka 10c 
Postum 10c Sweet Milk - Buttermilk 10c Milk Shake 25c 





“Saves mixing time” 
Bar manager at famous New 
York Beach Club says: “‘... 
found your product one of 
the finest for mixed drinks 
that I’ve ever used.” 


CRAMORES CRYSTALS 


LEMON OR LIME— Plain or with 
pure egg-white added! 
@ Economical—no spoilage no squeezing 
@ No refrigeration required @Lless mess 
@ More 
@ More real fruit flavor 
with less of the bother! 


less waste—less storage space 
convenient to use 





MODERN IS 
THE SOURCE 
= 
EVERYTHING 
FOR YOUR 








Dozens of different filters, cleaners, chemicals, lights, 
fittings, pool paints, ladders, diving stands, racing lanes, 
anything and everything that goes into, under, or along- 
side a pool! Have any technical problems? Our pool ex- 
perts will be glad to help you. Get a copy of Modern’s 
new Catalog and Data Book. Includes prices, descrip- 
tions, photos, helpful facts on pool care. Call your near- 
est Modern dealer or write for his name and Catalog 
No. 6F. 

Our policy for two decades has been: to offer honest 
values, honestly described; to market distinctive and 
better products; sell them at fair prices; to render effi- 
cient service. 


modern 


MODERN SWIMMING POOL CO.,INC.> 1 Holland Ave., White Plains, New York » Wilite Plains 8-3832 
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WINE Pressings 


By Henry O. Barbour 








The Buying of Wines 


For the city club manager, summer 
is a relatively quiet time. While the 
country club manager may be busier 
than usual with regular business, it 
could well be a time for both to plan 
fall merchandising programs. 

Why not plan to pick up the extra 
income that awaits the club that “go- 
eth forth to labor in the vineyard’? 
For it is extra income, derived from 
members already in the clubhouse— 
members who will drink water, or at 
most coffee or tea with dinner. Not 
knowing what you people out of Tex- 
as do, we GIVE away water with 
meals; but of coure we are known 
for our “Easy Come, Easy Go” philos- 
ophy! But for wine . . . we charge! 


And for every table that doesn’t have 
a bottle of wine on it, we know there 
goes a possible dollar or two of gross 
profit that will never appear on the 
P & L statement. 


Like a Rocket 


The first stage in realizing this ad- 
ditional income is most important. It 
is to offer your membership a selec- 
tion of good, well-known wines at 
fair prices. But before calling your 
source(s) of supply, some planning 
will eventually save you time, money 
and effort. Make a tentative wine list 
on paper of the varieties, the types, 
the labels, the amounts you want to 
stock. 


As a basis, consider the club doing 
about $10,000 a month food business, 
of which dinners and dinner parties 
account for $6,000. An adequate se- 
lection might be: 


I. Still White Wines 
2 California 

1 Generic (Dry Sauternes, Chablis 
etc.) 

1 Varietal (Dry Semillon or Char 
donnay or Johannisberger Ries 
ling) 

1 New York State or Ohio 
4 Imported (or more for warm cli 
mates) 

3 Regionals of well-known import 
ers (B&G, Calvet, Cruse, Chan- 
son, Eschauner, Sichel, etc.) 

1 French—Chablis, Burgundy, or 
Dry Bordeaux 

1 German—Liebfraumilch o> 
Moselblumchen 

1 Italian—Orvieto or Soave 

1 “Famous” wine of an outstandin: 
year—’49, 52, 53; Schloss Johan- 
nisberger Spatlese, for example 


II. Rosé Still Wines 
1 California ‘“Premium’”—Gamay 
Rosé or Grenache Rosé 
1 Imported—Anjou Rosé 
Plus another if in the South—Tavel 
or a Bordeaux Rosé 








Key System. 


BURBANK, CALIFORNIA 





Nothing except a paid-up member's Card-Key 
will unlock this door. 5,000 Fraternal and 
Private Clubs are now using Card-Keys. Be 
sure your club gets the benefit of this Card- 


Write for Free Information 


CARD-KEY SYSTEM, INC. 








ND> 


Fragrant, laborless 


deodorant discs for urinals, 


bowls, garbage pails, lockers, closets 


Deodoroma ROUNDS cost in use averages only a 
fraction of one cent a day. Rounds are formed 
under 70,000 pounds pressure: are dense and 
durable. Fragrance is locked in: lasts until the last 


For free sanitary survey 
of your premises ask 
your Dolge service man 


WESTPORT, CONNECTICUT 
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III. Red Still Wines 
2 California Varietals 
1 Pinot Noir (a Burgundy) 
1 Cabernet Sauvignon (a Claret) 
1 Eastern Claret or Burgundy 
5 Imported (This amount could be 
increased gradually in the North) 
3 Regionals of well-known Import- 
ers 
1 Bordeaux (Medoc-Claret) 
1 Burgundy (Pommard) 
1 Italian Chianti 
Chateau-bottled wine of an out- 
standing year—’49, ’52, ’53 of 
one of The “Big Five”: 
Chateau Lafite Rothschild 
Chateau Margaux 
Chateau Mouton Rothschild 
Chateau Latour 
Chateau Haut Brion 
1 Beaujolais or Rhone Valley 


IV. Sparkling Wines 
2 American Champagnes 
1 New York 
1 California Premium Brand 
2 French Champagnes 
1 Extra Dry of a well-known house 
1 Burt 1952 of an outstanding 
house (Heidseick & Co., Irroy, 
Krug, Roederer, Lanson, Moet 
& Chandon, Bollinger, Veuve 
Clicquot, Mumm’s) 
1 American Sparkling Rosé or Lan- 
cer’s Crackling Rosé from Portu- 
gal 





i 





2 Sparkling Burgundies 
1 California : 
1 French of a well-known Importer 


An even two dozen wines, 
enough of a selection to impress the 
gourmet, yet not so many as to be dis- 
couraging to the novice. 


How Much and Which? 


In determining this, consider: 

A. Climatic conditions—warmer 
states might go a little “heavier” on 
whites and rosés. 

B. Popular wines in the area—by 
asking package store operators, restau- 
rant managers, fellow club managers. 

C. The ancestry of large portions 
of your membership. 

D. Suggestions of the house com- 
mittee and interested members. 

E. Divide items between several 
American brands and at least two im- 
porters. 

F. Stock half bottles in at least 75% 
of the items (on a small list like this), 
and a few magnum sizes. 

G. Food volume at dinner and par- 
ties (example): 


$6,000 a month = $72,000 year sales 
10% possible wine sales .......... $7,200 








@ 50% gross cost (100% markup) $3,600 
Twice a year turnover = $1,800 inventory 


The list of 24 wines above, figuring 
purchases of a case each in regular 
and half bottles, plus a case of cham- 
pagne splits (for cocktails) and 4 of 
magnums totals $1706 in Texas, and 
occupies 150 cubic feet—a space 10 ft. 
long, 7% ft. high and 2 ft. deep. So 
there is room left to grow! And grow 
it will, in response to demand, if you 
merchandise properly and aggressive- 
ly! 


* * * 


THIS MONTH’S MERCHANDISER: 
It’s June—the month of brides and 
champagne. Announce by engraved 
(simulated) card a Champagne Tast- 
ing for fathers (and mothers) of 
brides scheduled for receptions at the 
club during the three summer months. 


Offer six or eight champagnes (ex- 
tra dry, brut, vintage brut), includ- 
ing others than those usually stocked, 
priced attractively for reception pour- 
ing. Two or three bottles of each will 
be sufficient. . . . Accompany with 
reception type foods. . . . Thus, spend 
a few dollars to encourage the pur- 
chase of champagne through the club 
(including reasonable prices) rather 
than through the package store! 
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A Gruendler Disposer 
will solve your 
food waste disposal problem! 


A contemporary, handsome 
appliance to grind table and 
food preparation wastes into a 
fine slurry for instant disposal 
down the drain. Automatic, 
push-button control. Ends scaven- 
ger service and waste handling. 


Write for Brochure No. 124. 
If possible, state number 
of meals you serve per setting 
for our recommendation of 
proper model. No obligation. 
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Planned Revonation 
(Continued from page 15) 


bership was not a prime motivation 
the club does expect to accept about 
50 additional associate golf members 
and to increase the present social 
membership from 100 to 200 and pos- 
sibly more if it is found that such a 
number does not overtax facilities to 
the point where member enjoyment 
is jeopardized. 

A coffee shop, economically, was 
one of the key features of our renewal 
plan. Due to the regional nature of 
our membership our peak season is 
from mid-June to mid-September, 
though weather usually permits play 
on the course from about April 1 to 
November 15. In addition there are 
several winter shooting events—trap 
and skeet—which take place on the 
club ranges and would like to use our 
coffee shop service. Over the last few 
years it has been the practice to open 
up from about April 15 to September 
30 and then close down tight until the 
next season. This denies facilities to 
golf players and shooters because of 
the exorbitant cost of heating and 
staffing the whole plant and the ex- 
pense of “dewinterizing” our plumb- 
ing for occasional events. It also 
means that during early and late sea- 
son there is insufficient volume to 
make operation of our total plant an 
economic proposition so that in order 
to offer our membership a satisfactory 
compromise we must face deficit op- 
erations for quite a few weeks of our 
open season. 

The new coffee shop can either be 
operated as a self-contained unit or 


be serviced out of the main kitchen. 
Our thought is that during the peak 
season it will be used for breakfast, 
lunch, sandwich and fountain orders 
while the dining room will be used for 
luncheons and dinners. The conven- 
ient location to the first tee and to 
the new junior clubhouse, which was 
built last summer and is about 50 feet 
away, should make it a natural loca- 
tion for both the golfer and the teen- 
agers and it is specifically designed to 
afford both these groups the type of 
menu and service they desire. In ad- 
dition it will be very informal in 
atmosphere which should appeal both 
to these groups and to those members 
using the nearby boat docks and 
swimming area. 

The dining room will also be keyed 
tc a gracious note of informality but, 
without doubt, it will attract those 
members who seek more comfort, 
more elaborate food and somewhat 
more dignified surroundings. 

During the off-peak open season, 
from April 1 to June 1, and from 
September 15 to November 15, de- 
pending on demand, the coffee shop 
can be operated as an independent 
unit and the dining room is likely to 
be used only for special events. The 
coffee shop is designed so that at mini- 
mum patronage it can be operated by 
one man who can cook, serve and 
pour the occasional highball from 
the small bar which will be used only 
at such times as the regular cocktail 
lounge is not in operation. 

The off-peak demand is not great 
but it is of tremendous personal con- 
cern to year-round residents who 
would like to be able to get the odd 


drink and very simple snacks such as 
coffee, soup, sandwiches, etc., when 
they come out to play golf. The space 
heating system in the coffee shop is 
separate from the rest of the building 
and it is also equipped with a domestic 
type undercounter dishwasher for use 
during these minimum periods. 

This over-all plan ties in with the 
construction of five new studio apart- 
ments which in addition to providing 
deluxe peak accommodations will be 
used exclusively for guests in the 
early and late part of the season 
Again these are completely self-con- 
tained units, equipped with a publi: 
telephone for use when our switch- 
board is not in operation, and with a 
small Pullman kitchen (not suitable 
for heavy cooking) so that guests 
wishing to do so can arrange for their 
own breakfast. This will enable the 
club to handle off-peak loads without 
maintaining 24-hour service in the 
clubhouse or necessarily serving more 
than two meals a day. 

In other words, flexibility has been 
the keynote throughout our planning, 
a formula making it possible for us 
to effectively control our costs at all 
levels of patronage and still afford 
the degree of service and amenities 
expected by the different sections of 
our membership at the various times 
of the year. I would suppose that 
very few other clubs were faced with 
just the same type of problems as we 
are but most have this basic problem 
to some degree and it is well to look 
for possible solutions when major 
building and remodelling is being un- 
dertaken. . 

In addition to the considerable de- 
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Proprietary Brands of HILL THOMSON & CO., LTD., Edinburgh, Scotland 


Gen. U.S. Importers 


VAN MUNCHING IMPORTS, INC., NEW YORK, N. Y. 
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mand from members for sleeping ac- 
commodations, many times the mem- 
bers have summer visitors and find 
that their lake residences are inade- 
quate to accommodate additional 
guests. Also due to our location it is 
necessary to have some accommoda- 
tions available for participants in the 
several regional tournaments that are 
usually held here as they usually fall 
at a time when commercial accom- 
modations are difficut to obtain. In 
any event, participants usually prefer 
to stay on the club grounds rather 
than commute from the nearest avail- 
able accommodations. This year we 
,vill host the Women’s Inland Empire 
™ournament in June, the Idaho Ama- 
teur Championship in July, the Men’s 
Inland Empire over Labor Day and 
the Hayden Lake Seniors Tournament 
in September, and all these events 
draw support from quite a wide 
1egional area. Also, in line with ac- 
cepted practice, when possible, we 
extend privileges to members in good 
standing affiliated with other U.S.G.A. 
clubs and receive quite a number of 
requests for accommodations from 
these people whom we are pleased to 
serve when circumstances permit. 
The relocation of the ladies locker 
room in the basement was made on 
the grounds that the floor space on 
the main floor was too valuable for 
this purpose. The space thus released 
will be used for an’ enlarged ladies 
card room, a private conference or 
dining room and an all-purpose fam- 
ily lounge equipped for televiewing, 
reading and writing. The latter was 
felt rather desirable, as many club- 
house guests are accompanied by their 








families and have a need for a place 
to relax during the evening without 
being in the main stream of such 
social activities as may be taking 
place. All this will be done some time 
in the future. 

The Gourmets Gallery is an unusual 
“addition” to the new facilities. It 
carries out my desire to dramatize 
our food service, especially steaks. We 
are making use of an old chimney 
stack and fireplace that had been 
covered up in previous remodelling 
many years ago and converting it into 
a charcoal broiler, one side of which 
will face the kitchen and the other the 
gallery. Guests entering the dining 
area will be able to observe orders 
being broiled and if desiring to do so 
may select the particular steak they 
would like served for dinner. Directly 
opposite we are planning a special 
wine display buffet which will feature 
an attractive display of California 
wines. I might add that recent articles 
in CLuB MANAGEMENT have stimulated 
my thinking along these lines. We 
trust that this highlighting of steaks 
and wine will stimulate our guests’ 
appetites and our operating margins. 
By special arrangement with a Seattle 
meat firm all our loins will be USS. 
Prime, cornfed Kansas City beef. Due 
to the inevitable use of seasonal help 
I have found it more satisfactory to 
use prefabricated meats throughout 
our operation. 

The “gallery” is on the same floor 
level as the dining room and is per- 
haps more in the nature of a foyer 
or passage though we like the allitera- 
tion involved in the use of the name 
“gallery.” 
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Cavalier 


A RESORT CLUB 





Complete domain of pleasure 


in the summer with Beach and Cabana Club, Yacht and Country Club, 
Championship golf course, 3 swimming pools, Har-Tru tennis courts, 
Skeet Field, dancing to top orchestras under the stars and entertainer 
in Hunt Room. Day trips to Williamsburg and Jamestown. 


Under direction of Sidney Banks 













Food service will be further aided 
and dramatized by the employment of 
a booster station in the dining room 
proper which will not only supply, 
water, butter, coffee and soup without 
entailing a trip to the kitchen, but al- 
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so will have provision for tossing and 
serving the main salad of the day in 
view of diners. 

The entire lakeside of the dining 
room is of sliding thermopane glass 
panels which will afford a breathtak- 
ing view and in pleasant weather per- 
mit the room to be opened up for open 
air dining either on the veranda porch 
or in the dining room proper. For- 
tunately, probably due to the severity 
of the winters, we have absolutely no 
insect problems here during the sum- 
mer months. 

The other side of the dining room 
is of easily removable screen-dividers 
which can be removed and permit the 
combination of the room with the 
foyer-lounge for dancing and banquets 
and thus used can accommodate some 
300 diners. Removable carpet strips 
cover the dance floor area. I believe 
the bandstand arrangement is of some 
interest. This is designed so that the 
floor of the bandstand functions like a 
draw bridge and when not in use 
hinges up to the ceiling and affords a 
decorative screen to hide the piano 
and other orchestra equipment. In ad- 
dition to appearances it does much to 
conserve floor space. 

Part of the club properties had been 
developed into some 70 residential 
lots which were previously leased to 


members. Now the majority of these 
have been sold outright to the lessees. 
But the club will continue to exercise 
a measure of control by the employ- 
ment of a special agreement binding 
upon purchasers, their heirs and as- 
signees whereby the club is granted a 
perpetual option to repurchase any of 
the properties and improvements at 
any time that they come up for sale 
at the best bona fide offer received 
by the seller. We do not feel that the 
disposal of a man’s personal property 


can be tied to a club memebrship—at: 


least the legal basis is not very secure, 
but do feel that though this option 
will most probably never be exercised 
it does protect the club and all prop- 
erty owners from any individual prop- 
erties being disposed of in such a way 
as to jeopardize the valuation of sur- 
rounding properties or the general 
purpose of the club. 

We are looking forward to further 
developing our properties and opera- 
tions here for the benefit of our mem- 
bers and if this first major step in the 
program turns out to be as successful 
as we all hope, I am sure we shall 
proceed without too much delay. We 
are also using the capital improve- 
ments assessment to help with part of 
our funding and our board feels that 
this is certainly one of the outstand- 


ing contributions of the CMAA in the 
interests of all clubs. 





Buys Liqueur Business 


McKesson & Robbins has announced 
the purchase of the world-wide busi- 
ness of Liquore Galliano, a luxur: 
liqueur produced in Italy. McKesson 
& Robbins said that plans were under- 
way to accelerate the growing popv - 
larity of this item. 


Beverage Control 


The principal obstacles to obtainin ; 
daily cost ratios for effective bar cor - 
trol have been overcome by the Autc- 
Bar system of bar cost accountin;. 
Meters on the AutoBar units are real 
at the end of each shift and the cot 
of sales is determined in a matter cf 
minutes. By dividing the receipts on 
the liquor key of the cash register int» 
the cost of the liquor sold, a cost ratio 
is established. 

With the AutoBar system of liquor 
control there is no need to wait for 
the monthly inventory to get the vital 
information needed to keep a business 
operating profitably day by day. 

For complete information write 
Dept. CM, AutoBar System, American 
Machine and Metals, Sellersville, Pa. 
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NEED LEMON JUICE? 


Contains no saponin or other harmful in- 
gredients. No crystals to dissolve. No 
egg white to add. Simply dilute the pint 
with water to make a gallon of perfect 
lemon base for all drinks requiring lemon 


juice. 

FROTHY MIXER 
One pint of Frothy Mixer makes 256 
cocktails costing less than '/2 cent per 
drink. Gives the finest lemon flavor and 
body possible. Used in leading Clubs, 
Restaurants and Bars throughout the 
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Strongest port pen for sone ever built! 
A spacious 10’x20’x7’ port. Beautiful all- 

weather shelter for club pools, patios, park- 5 

ing, picnic areas, golfers, caddies, golf- 

mobiles, etc. Bolts together in 1 hour. Free- 


standing. Needs no paint. Factory to youl 
Write for full information. 


KWIK-BILT, INC. BOX 6834 
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Win Scholarships 





B. D. Graham, left, Heinz executive vice 
oresident, presents awards to two top winners 
of Heinz scholarships: Julie Ann Milligan, 
enter, of Brentwood, N. Y., and A. Ray 
3rimes, Jr., of Tulsa, Okla. 


Five high school seniors who plan 
o enter college next fall to prepare 
‘or careers in the food service indus- 
try have been announced as winners 
cf the H. J. Heinz Co. scholarship 
awards. 

The annual presentation of five 
£1000 college grants highlights the 
continuing Careers for Youth educa- 
tional program sponsored by Heinz. 
The company sends students, upon re- 
quest, special booklets containing 
food service industry information. 


Largest Selling 


Heineken’s Holland beer is the larg- 
est selling imported beer throughout 
the world, it has been announced by 
Jhr. O. Wittert van Hoogland, man- 
aging director of Heineken’s Brewer- 
ies, at a dinner given at his honor 
with the sales and executive staff of 
Van Munching & Co., in New York. 
Van Munching is general U. S. im- 
porter for the beer. 

The announcement coincides with 
an announcement by Leo van Munch- 
ing, president of Van Munching & Co., 
that Heineken’s sales in the U. S. in 
1958 were almost 25 per cent ahead 
of the previous year. 


Summer Pies 





From Nabisco comes this recipe and 
its variations: 


Ingredients: Weights: Measures: 
Nabisco 

Graham 

Crackers 2% pounds 

Sugar 1 pound 2 cups 
Butter or 

margarine, 

softened 1 pound 2 cups 
1. Roll Nabisco Graham Crackers or put 


through coarse screen of chopper to 

make crumbs. 

Add sugar and softened butter or mar- 

garine. 

. Blend with paddle at low speed for 3 
minutes. 

. Divide into six 9-inch pie plates and 

press firmly against bottom and sides. 
(The easy way is to press into shape 

with an 8-inch pie plate.) 

Bake in moderately hot oven (375° F.) 

7 minutes. 


to 


ie) 


_ 


on 


VARIATIONS 
Add one of the following to above recipe. 


1.1 cup grated orange rind and four 
ounces flaked coconut. Suggested fill- 
ing—Fruited gelatin. 

2.11% cans peanut butter (omit butter 
or margarine). Suggested filling— 
chocolate and vanilla pudding, mar- 
bled. 

3. 3 tablespoons cinnamon. Suggested fill- 
ing—Lemon chiffon. 

4, 8 ounces unsweetened chocolate, melt- 
ed. Suggested filling—Fudge ripple ice 
cream. 

5. 1 cup finely chopped walnuts. Sug- 
gested fillng—Cherry-vanilla ice 


cream. 
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Named Ohio Representatives 


David S. Lapine of Mansfield, Ohio, 
has been appointed sales representa- 
tive in the state of Ohio for Hampden 
Specialty Products, Inc., manufac- 
turers of folding and summer furni- 
ture. Mr. Lapine has more than 20 
years’ experience in the field and pre- 
viously had been employed as sales 
manager of the Dominion Electric 
Corp. 





WANTED 


Assistant manager for well- 
known City Club. Opportunity, 
with excellent prospect for ad- 
vancement for qualified man. Hotel 
school degree desirable and City 
Club experience preferred. Write, 
giving references and complete de- 
tails. enclosing small photo, to: 
DETROIT CLUB, 712 Cass Avenue, 
Detroit 26, Michigan. 














CLUB MANAGER AVAILABLE 


Experienced in every department of 
City, Golf or Country Club. Exception- 
ally successful in handling personally 
the Catering Department—Banquets— 
Parties—thorough knowledge of cost 
of food. European trained. Hotel and 
club management over 20 years. High- 
est references. Ambitious, _ tireless 
worker. Nondrinker. ADDRESS: Box 
37-Y, c/o CLtus MANAGEMENT, 408 Olive 
Street, St. Louis 2, Missouri. 














AVAILABLE 


CLUB MANAGER 55, wife 40. 
No children. Now managing small 
club as a team. Earning around 
$9,000.00. Would like to make a 
change. ADDRESS: Box 38-Y, c/o 
Crius MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 











Buys Firm 


Duvernoy Bakeries have announced 
the acquisition of Wheatality Baking 
Corp., well known in the Eastern 
hotel and club fields for cake and pas- 
try items. The new set-up will have 
its headquarters at Duvernoy, 633 
West 44th St., New York City. 


Named Chairman 


Gregg Wedell, president of W. A. 
Taylor & Co., has been named chair-. 
man of the Special Cognac Commit- 
tee of the National Association of 
Alcoholic Beverage Importers. He 
succeeds I. M. Bomba, vice president 
of Schieffelin & Co. who has served 
as chairman since its organization in 
1952. Mr. Wedell joined W. A. Tay- 
lor in 1945 as executive vice president 
and became the firm’s president in 
1951. 


Winery Expansion 


A multi-million dollar winery ex- 
pansion program scheduled to be 
completed by 1962 has been an- 
nounced by the Taylor Wine Co. 

Plans call for the construction of 
seven new buildings two of which 
have already been started. Five more 
will be built below the present winery 
site in the famous Finger Lakes Wine 
District, Hammondsport, N. Y. 


Introducing New Soup 


H. J. Heinz Co. is introducing Chili 
with Beef Soup in the large chef-size 
to volume feeding establishments in 
ten market areas. The addition gives 
the Heinz Chef line 22 varieties. 

Initial distribution will be to Buf- 
falo, N. Y.; Pittsburgh and Johns- 
town, Pa.; Huntington, W. Va.; Cleve- 
land, Youngstown, Toledo and Colum- 
bus, Ohio; Detroit and Grand Rapids, 





Two New V.P.s 


Stanley A. Weiser, general sales 
manager of Angelica Uniform Co., and 
Nathan Schulman, eastern region 
sales manager, have been appointed 
vice presidents of the firm. 

Mr. Weiser has been with Angelica 
since 1949 when he joined the com- 
pany to set up production and super- 
vise sales of its hospital line. He was 
made general sales manager in 1956 
Mr. Schulman, who started with An- 
gelica as an errand boy in 1922, was 
made eastern region sales manager ir 
1950. . 


Third All-Star Golf 


Jimmy Demaret, three-time Master: 
golf champion, will narrate the thirc 
series of All-Star Golf, to be presented 
next fall and winter under the co 
sponsorship of Miller High Life over 
the ABC television network. This 
series has found special favor with 
club members and many clubs have 
featured it as a program to watch on 
the club’s own set, while enjoying 
Miller High Life from the club bar. 


June Is Dairy Month 


June is the month that the Ameri- 
can Dairy Association has selected for 
its big push on dairy products, a pro- 
motion to be known again as “June Is 
Dairy Month.” 

Robert S. Lochridge, director of the 
institutional division of Kraft Foods, 
says: “We expect that every man, wom- 
an and child in the VU. S. will come 
in contact with the promotion. There 
is absolutely no doubt that public de- 
mand for dairy items will increase. I 
believe that clubs can capitalize on 
this demand by their members. Good 
promotion of high dairy items will pay 
off handsomely.” 
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The wise choice of experienced 
buyers for nearly half a century. 
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AMERICAN 


PLAYGROUND DEVICE Co. 
ANDERSON, INDIANA, U.S.A. 











ASSISTANT MANAGER avail- 
able June 10. College graduate, 
married, age 24. Experienced as 
waiter, bartender, cook, food-check- 
er. Prefer large club. Consider any 
area for right job. Résumé upon 
request. ADDRESS: Barron L. 
Roberts, 1224 N.W. 14th Avenue, 
Gainesville, Florida. 











Attend CMAA Conference 
In Pittsburgh Next Year 





31. YEARS OF SERVICE TO CLUBS 


CLAREMONT—MAJESTIC 


EMPLOYMENT SERVICE 


AGENCY 


tinea PERSONNEL c.cccn 


80 WARREN STREET, Room 305 


New York 7, N. Y. 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahler, Licensee 








FOR TOP FLIGHT 
EXECUTIVES AND 
DEPARTMENT HEADS 


Consult Us Confidentially 


Our reputation has grown because of our ability to find the 
right man for the job anywhere inside or outside the U.S.A. 


Write or Call: 
GENE RAFFERTY, Personnel Director 


HOTELMEN’S EMPLOYMENT SERVICE 
45 West 45 St., New York 36, N.Y. JUdson 2-4382 
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New Golf Car Promises No Turf Damage 





HE golf car boom, growing stead- 

ily these past few years has not 
been without its problems. Turf dam- 
age from tires has plagued many a 
greens superintendent. Recently some 
clubs have found pathways too cost- 
ly and objectionable to many players. 
Pathways on hilly courses are often 
impractical or impossible to build. 
Of course, the lack of cars on any 
particular course hits hardest at aging 
golfers or those under doctors’ care. 

Long aware of these problems, 
Laher Spring & Tire Corp., a major 
manufacturer of electric vehicles for 
golf and industrial purposes, has an- 
nounced a new golf car which makes 
pathways unnecessary and eliminates 
damage to turf. 

The new car, equipped with three 
super tires, moves over the grass as 
if it were a superhighway. These 
extra-wide tires measure 12 and 15 
inches, 16 inches in diameter, and 
carry nine pounds of air each. By 
spreading the weight of the car over 
such a large ground contact area, the 
resulting weight per square inch is 
less than that of a 200-lb. man, The 
car goes anywhere, over fairways, 
sand traps, even greens... and never 
leaves a mark, according to its maker. 

In recent demonstrations to country 
club officials, golf pros, and greens 
committees, the car was driven re- 
peatedly over a man’s hand to prove 
its gentle action. There was no danger 
as the delay relay control makes 
spinning of the wheels impossible. 
One test car with two persons aboard 
was run at high speed in a tight circle 
over freshly watered green. After 
the run it was impossible to find 
marks left by the tires. 


56 


The car has four speeds both for- 
ward and reverse utilizing a special 
programming switch which handles 
the heavy motor current by remote 
solenoid contactors. It is powered by 
six 190 ampere hour batteries driving 
a 2 hp heavy duty motor through an 
automotive type differential. Optional 
equipment included six 230 ampere 
hour batteries for extra heavy duty 
operation. 

Capable of negotiating 36 to 54 
holes on most courses without re- 
charging, the new car operates for 
approximately two cents per day, the 
cost of recharging the batteries. Life 
expectancy is 20 years. The new 
model features the Laher Silicon 
Diode charger which eliminates the 
most critical cause of battery failure— 
overcharging. Plugged into any 110 
AC outlet, the charger gradually and 
automatically reduces the charging 
rate as the voltage builds up in the 
cells. When batteries are at peak 
charge, the charger shuts down to its 
“maintenance rate’; just enough to 
keep the batteries fully charged. 


Five-Rib Roast 


Uniform servings of prime ribs of 
beef are made possible with a new 
five-rib roast introduced by Pfaelzer 
Brothers, Chicago meat purveyors. 
The roast eliminates the shoulder end 
of the rib, assuring that each slice is 
virtually identical in size. 

The oven-ready roast is trimmed of 
all excess fat and the chine bone is 
removed. Roasts are uniformly cut, 
five inches at the chuck end, six 
inches at the loin end. 
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To Feature Wines 


The Bordeaux table wines _pro- 
duced and bottled by the firm of 
A. Delor & Cie. are being featured in 
a national advertising campaign for 
the first time by the Kobrand Corp., 
their American distributors, it has 
been announced by R. C. Kopf, Ko- 
brand president. 

“There is a definite trend in the 
U. S. for better-tasting and better 
quality wines,” Mr. Kopf said, and h« 
pointed out that shipments to th 
U. S. of Bordeaux wine last year ros« 
11 per cent. Delor & Cie. is the world’ 
largest shipper of fine red and whit: 
Bordeaux wines. 


Named Sales Manager 


Vincent J. Guarriello has been ap- 
pointed sales manager of the G. &. 
Blodgett Co., Inc, 
Burlington, Vt, 
over manufactur- 
ers. He joined the 
company in 1957 
as special national 
representative and 
previously was 
vice president of 
Frank Mastro, 
Inc., New York 
restaurant equipment dealers. 

Mr. Guarriello will continue to 
make his headquarters at Blodgett’s 
New York City office. 





Executive Appointed 


Robert A. Uihlein, Jr., has been 
named executive vice president of the 
Jos. Schlitz Brewing Co., having 
joined the company in 1941 and hav- 
ing served as vice president in charge 
of sales since 1951. He is nephew of 
Schlitz president, Erwin C. Uihlein, 
son of Robert A. Uihlein, vice presi- 
dent and secretary. 

The company also has announced 
the appointment of Sanford J. Shaw 
as field supervisor of advertising. Mr. 
Shaw will be responsible for the pro- 
motion of regional advertising and 
the coordination of nation Schlitz ad- 
vertising with the sales department. 


Enlarges Distillery 


Construction is under-way on a new 
air-conditioned rack warehouse at te 
Hiram Walker plant in Peoria, ‘ll. 
Costing about $1% million, with a 
capacity of about 117,000 barrels, tae 
new warehouse, which is scheduled 
for completion early next year, will 
be used primarily for the aging of 
Walker’s De Luxe, the company’s p‘e- 
mium bourbon. 
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Modern Accent for Gracious Food Service... 





























® 
What can do for you 


with creative color and design 





Complement your decor . . . save on deco- ...a high thread count, mercerized, all- 

rating costs by glamorizing your service cotton fabric . . . combining luxurious ap- 

with distinctive Artex table linens. pearance with economical durability and 
launderability. 


Thirteen standard designs (a few are F 
shown here), 60 colors, in limitless com- | Remember, Artex will be happy to work 
binations; custom designs, individually With you in developing colorful table 
formulated colors; vat-dyed solid colors linens that reflect your high standards 
or handscreened prints; any size, any Ff Service. 

quantity, in tablecloths, napkins, and Whether you buy or rent table linens, be 
lobster bibs. Artex famous Momie Cloth _ sure to specify Artex. Mail coupon now. 


Arter COLOR-DESIGN ...symbol of gracious service 





saineninassnacias Send £67 Art Textile Corporation * Dept. D 


Hotel Sherman, Chicago 1405 Walnut Street 




















Address 











| 
| 
new a. } \ Miss Hullings Restaurants, | eens 
; tie Pattern No. 102 i St. Louis | Please send me additional information about Artex color table linens. 
! “ll. i Minneapolis Athletic Club | We (] buy [] rent linens for (number) tables size sx ___ 
th a & | {lf you rent, from_ whom? ) 
, tae | We use C] white ([] solid color [7] print. 
lu) ad | \ 
; Name 
will | 
Band Border rel 
ig of Pattern No. 101 | oe 
| 
| 
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ART TEXTILE CORPORATION - HIGHLAND, ILLINOIS 






Nothing cooler than a Miz:Mist ... 


Nothing easier to make... anescnm mcm cs ceil 
. WANT A “SNIFTER" SET? 

Nothing more memorable than 

the flavor and bouquet of 


Mail coupon with $2 for 4 imported crystal 12 oz. 
Fitz Mist Snifters to: 


STITZEL-WELLER DISTILLERY, Dept. C-1 
Box 67, Louisville 16, Ky. 


NAME___ vincent 


Quo Firzgerap |} 











This offer limited to states where permissable and 


ALWAYS BOTTLED IN BOND expires December 31, 1959 or earlier if supply 


is exhausted, 


Kentucky Straight Bourbon ¢« 100 Proof fais cis iin' sn ils vies ea os ea le is am aa atmo aides a ttled in Bord 
i 


STITZEL-WELLER DISTILLERY, ESTABLISHED LOUISVILLE, KENTUCKY, 1849 











